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THE SAME FINE OLD FORESTER... 
PACKAGED IN THE HOLIDAY SPIRIT 


This is Old Forester, gift of prestige. A decanter befitting its tradition serves a full 
fifth of the most respected of whiskies...yet costs no more than the standard bottle. 


True for 89 Christmases: “Zhexe 17 tothing teltter u- the Market” exclusively 


©1958, 8.F.0. corr. 





KENTUCKY STRAIGHT BOURBON WHISKY « BOTTLED IN BOND 100 PROOF » BROWN-FORMAN DISTILLERS CORPORATION « AT LOUISVILLE IN KENTUCKY 
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.-- oll complete meal to table, 
carve and serve direct from STERNO MOBILE WAGON 


When guests can inspect and select food—they are sure 

to be pleased. Sterno Mobile Wagon is designed to 
maneuver easily through the most crowded dining room and 
to serve a large variety of food combinations in the most 
attractive way possible. As Sterno Mobile Wagon is wheeled 
about the room, it not only makes a wonderful impression, 
but stimulates your guests’ desire to order from it. 

Compact, efficient, handsome, it makes your service 
memorable to your guests. 


Complete catalog and price list upon request. 


SS. t te a rr oO ¥ ine. hot hors d’oeuvres 


9 East 37th Street Sterno mobile wagon is 


New York 1 6, N.Y. flexible o above conversion 
adaptors indicate. 


Makers of STERNO CANNED HEAT FUEL 


Let us show you how STERNO can improve and beautify your serving operations. 
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The Brand of the Year for 1958 is 


BY APPOINTMENT 


TO HER MAJESTY QUEEN ELIZABETH II 
SUPPLIERS OF “CANADIAN CLUB” WHISKY 
HIRAM WALKER & SONS LIMITED 











° eeepc 
THIS WHISKY 18 6 YEARS oud 
in lands =a 
6 years old 


Lnported in bottle from Canada 90.4 proof 





Imported in bottle from Canada by Hiram Walker Importers, Inc., Detroit, Michigan - Blended Canadian Whisky. 
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Merry Christmas 
from 
Club Management 











New Department 


On page 16 of this issue CLuB MAN- 
\GEMENT proudly presents the first of 
1 monthly series of columns on wine, 
vritten by Henry Barbour, manager 
of the Houston Club. 

Wine, down through the years, has 
jlayed a big role in the enjoyment 
f fine food at fine establishments and 
oday private clubs in the United 
3tates represent the largest single 
area where fine food and wine are 
¢njoyed by discriminating people. 

The fact that wine is gaining in 
»opularity in clubs can be seen from 
he requests from club managers for 
nore information on wine, more ideas 
mn promoting it, more and different 
ways of serving it. Thus, the editors 
of CLuB MANAGEMENT are happy to 
unnounce the start of these monthly 
wine columns, written by Mr. Bar- 
pour, one of the leading authorities in 
the club field on wine. 


Club Management Course 


An elective in Club Management 
is being offered to students in their 
junior and senior years at the school 
of hotel administration at Cornell Uni- 
versity. 

The course began November 1 with 
CMAA President Royce Chaney as 
the initial lecturer. He will be fol- 
lowed by other members of the As- 
sociation, one of whom will lecture 
each subsequent week. Included are 
three former CMAA presidents. 








IT’S BRANDING TIME 
IN TEXAS 


Have you fixed your brand to 
your reservation for these 
days? 

Feb. 18 through Feb. 21 


Remember 
The eyes of Texas are upon 
you! 

Harry Seide-Top Hand 
Reservation Crew 
Westwood County Club 
Rt. 4, Box 248 


Houston, Texas 





In order to insure you of a 

| good room when you make 

| early reservations, a $10.00 

| deposit per person is required. 

This also helps the Texas Crew 

figure out how many gifts to 
buy. . 
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/uogine! a magic carpet that brings you 


FREE Uniforms 


every - ae Br ch f 






Waitresses 
Waiters 
Busboys 
Bartenders 
Elevator 
operators 
Porters 
Stewards 
Maids 





a reality with New Angelica Synthetic Materials 


By taking advantage of the savings offered in uniforms of synthetic 
materials, you can cut one-third off your uniform expense... 
one year out of three, your uniforms cost you nothing! 


$ave With Extra Durability . . . modern synthetics 
outwear cotton by 300%...require fewer replace- 
ments, fewer repairs. 


$ave on Laundry Operation Expense... cut wash 
time with your present laundry equipment more than 
50% ... eliminate expensive presswork. 


$ave With Improved Employee Appearance... 
Synthetic materials stay fresh and neat all day, shed 
wrinkles, drape smoothly, and hold their shape for the 
life of the garment. 


Angelica’s wide assortment of uniforms in synthetic fabrics in- 
cludes garments for all personnel. Mail the coupon today. 


eg eleven UNIFORMS 


Stentemtemtemnteniintaneds | 


Send to the nearest Angelica Sales Office. 


ANGELICA UNIFORM COMPANY 
1427 Olive St., St. Louis 3, Mo. 107 W. 48th St., New York 36, N. Y. 
177 N. Michigan Ave., Chicago 1, Ill. 110 W. 11th St., Los Angeles 15, Calif. 


Please have your representative call and explain how | can save time with 
my present laundry equipment. 

















Name Title. 

Firm Name 

Address 

City. State 

Number of Uniformed employees: Male. Female 




















Two new units have been added te 
AutoBar Systems’ line of liquor con- 
trol systems—12-bottle and eight-bot- 
tle Lazy Susan models. 

The principal object of the new de- 
sign, according to AutoBar, was to 


develop units that harmonize with | 


any bar decor and retain their good 
looks for years without maintenance. 
Tops of the units are fitted with val- 
ances of embossed aluminum with 
alcohol-resistant finish. Skirts ring the 
center sections concealing the dis- 
pensing units and giving operating 
bottles an appearance of uniform size. 
For more details write Dept. CM, 
AutoBar Systems, Sellersville, Pa. 


A new 20-page catalog describes 
and illustrates the complete line of 
Geerpres floor cleaning equipment, 
including the exclusive Geerpres in- 
terlocking gear mop wringer, caster- 
mounted buckets, mopping outfits, 
and a wide range of mopping acces- 
sories. 

Also covered is the new Des-Kart 
accessory to simplify desk moving as 
well as tips on faster mopping and 
how to make equipment last longer. 

Catalog No. 958 is available free 
from Dept. CM, Geerpres Wringer, 
Inc., P.O. Box 658, Muskegon, Mich. 


A bocklet on the Card-Key System 
for private clubs using a key-in-door 
system is available to club managers. 

The booklet explains the unusual 
electronic lock with the card key indi- 
vidually designed for each club or 
lodge. Features claimed for the sys- 
tem include ease of dues collection, 
lowering of operating costs, accept- 
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Champagne Goblet Lined Cocktail Sherry Brandy Cordial Rhine Wine Whiskey Sour 
No, 9576, 5'/,-02. No. 3611, 101/,-02. No. 9570, 41/,-072. No. 9589, 4-07. Ho. 9594, 2-0z. No. 9590, 1-0z. No. 9588, 4-oz. No. 9575, 4-07. 














m"Lined Whiskey feed Tea Twice Ash Tray 
No. 46, 11/;-07. No. 806, 12-02. No. 249, 5-02. No. 5143 
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oi. The new Hillcrest Country Club at Mt. Clemens, 

ith Michigan, offers all the advantages of a modern dinner club 
the pu saith with facilities to serve 2,500, in addition to its superb 
lis- wyision —— golf course .. . a private club with banquet and bar 
ing ponent is aeaicated Ye vo services available to large or small outside groups. 

a Libbey Safedge® Glassware was the exclusive choice 
ig chose ‘anney focerective in the dining rooms and seven bars of their new million- 


dollar club house. The beauty of Libbey Glassware plus its 
operating economy made Libbey the ideal choice. 

In every operation, Libbey Safedge Glassware offers 
the benefits of extreme durability for most economical 
0~ operation . . . a wide variety of patterns in all sizes . . . 
oD, your crest or monogram can be put on every glass for 
kK 90 Soon _ c added distinction . . . and the famous Libbey guarantee: 

Guyer “A new glass if the rim of a Libbey ‘Safedge’ glass 
ever chips.” 





ane economy» 
tippey safedee sincerely» 


i 

Raymond E- Chouer 
Manager 
For complete information on how Libbey can benefit 
you, see your Libbey Supply Dealer or write to Libbey 


Glass, Division of Owens-Illinois, Toledo 1, Ohio. 


LIBBEY SAFEDGE GLASSWARE Owens-ILLINOoIS 


AN (i) PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 
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Recipes? 
Youll Find 


Them in 





Club Management’ 


Recipe and Food Idea Booklet 


Here, at last, is the booklet you’ve been waiting for. More 
than 100 recipes and food ideas from the best clubs in the 
United States. 


‘Taken from the pages of CLUB MANAGEMENT, these recipes 
represent the best published in the past five years. Remember: 
These are recipes that have been tested in the finest clubs in 
the country—recipes that will delight your members. 


Included in the 32-page booklet are the popular “Famous 
Recipes From Famous Clubs,” special recipes for Lent, recipes 
from the best clubs in the country, and food ideas by leading 
U.S. and European culinary experts. 


Just one new recipe or food idea that will please your mem- 
bers will more than repay your $1 investment in this booklet. 
And there are many, many recipes and food ideas to choose 
from. 


Price: Just $1 


Use This Handy Coupon Today! 


CLUB MANAGEMENT 
408 Olive Street 
St. Louis 2, Mo. 


Okay! I want “The Recipe and Food Booklet.” 
Here’s $1.00. Send it to me postpaid! 
Name 


iS Sot 4 S 8 5S 6.6. So e'S 6 OS 2 Bre SO OES 24 Ode De eR Oe Oe OSD: oS 
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ance by members, and convenience. 
For a copy of the booklet write 

Dept. CM, Card-Key System, 1303 

Burbank Blvd., Burbank, Calif. 


Three folders on kitchen and food 
service equipment, available for the 
club managers’ file, have been pub- 
lished by Duke Manufacturing Co. of 
St. Louis. 

The first folder is on Aerohot fooc 
service equipment giving specifica 
tions and prices on the food warme1 
portable food warmer, bakers’ table 
and work tables. The second, No. 555 
shows illustrations, specifications anc 
features of the Thurmaduke, water- 
less food warmer, including the com 
plete line, plus data on pantry tables 
pan racks, service trucks, kitchen anc 
work tables and sanitary equipment 
The third folder, No. 571, gives com 
plete details on Duke’s line of cafe 
teria counters. 

For any one or all three of the 
folders, write Dept. CM, Duke Manu 
facturing Co., St. Louis 6, Mo. 





A newly designed metal cane fold- 
ing chair is now being marketed by 
Lyon Metal Products. 

The chair is made entirely of steel 
—is light in weight yet extremely 
durable. The resilient channel frame 
construction permits the chair to ad- 
just to uneven floors without per- 
manent frame distortion. Large, com- 
fortable curved seats and backs were 
designed by seating experts to match 
body contours. 

For more details write Dept. CM, 
Lyon Metal Products, Aurora, Ill. 


A new Le Gout base for quickly 
preparing a delicious gravy containing 
chicken fat and chicken meat has been 
announced by Fearn Foods, Inc. 

Called Chicken Flavor Gravy Base, 
the new product is made with chick- 
en meat and fat and is delicately sea- 
soned with monosodium glutamate and 
other flavorings. To prepare, just add 
water and simmer one minute. One 
pound makes a gallon of gravy. 

Complete information and prices 
are available from Dept. CM, Fearn 
Foods, Inc., Franklin Park, II. 


























atleny should a Floor be? 
yard Clean-O-Lite 


Gets the Dirt and Sanitizes—in Simple One-Step Application 





“” 


Growing concern over the tragic spread of deadly 
infections has been reported in Medical journals, 
Saturday Evening Post, Readers Digest, and others. 


One of the important causes is airborne dust, 
which harbors the bacteria. This fine dust has 
unusual power of movement; a person walking 
over a floor can literally stir up an invisible 
cloud of it. 


Economical Hillyard CLEAN-O-LITE, developed 
to meet today’s higher standards for sanitation in 
public buildings, is a concentrated liquid detergent, 
deodorizer and sanitizer. As a cleaner, it ranks 


ASK YOUR HILLYARD “MAINTAINEER®” 

to help you draw up a comprehensive 
maintenance program covering all floors. His 
suggestions can lead to heightened floor appearance 
and wearability—and to lowered maintenance 
costs. No charge or obligation; he’s 


“On Your Staff, Not Your Payroll’ 


ST. JOSEPH, MO. 
U.S.A. 





Passaic, N. J. San Jose, Calif. 


* 


Branches and Warehouse Stocks in Principal Cities 
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with the most efficient in loosening and lifting 
dirt without damage to the floor. 


At the same time, it has a high certified effective- 
ness in controlling bacteria on the floor. This sani- 
tizing action is residual —sanitizing properties 
remain on the surface cleaned. 


A special quality of CLEAN-O-LITE is the fact 
that it deposits no visible film or scum. It will not 
build up, or discolor floor or finish. Cuts labor 
time—it requires no rinse. Saves material cost— 
it cleans and sanitizes effectively in a one-to-forty 
solution. This is welcome news for the main- 
tenance budget! 





HILLYARD, St. Joseph, Mo. 


CJ Please send me complete information on ways to combat 
airborne infections through floor maintenance. 

(1 Please have the Maintaineer call to discuss floor 
maintenance problems. 


Name 
Institution 
Address puascuabsacsasedabiohlinsetecwsses aa OD RM en SON) Dee eee 


City ’ ; eRe State 






You can make news with 


our own hot rolls 


\ iG Your meals can give them even more to talk about 
a, 


oii ~ with this “extra touch.” Serve your own delicious 
ZEA | ." hot rolls made with Heavy-Duty Mf, 
A - 


Hot 


a 
























eeeevseeseeoeeecen e 
° FLAKY ROLLS : 
: Yield: About 8 dozen rolls, : 
; INGREDIENTS BY BY : 
* Dough WEIGHT || MEASURE $ 
. Yeast 4 oz. V% Ib. . 
= Water (variable) 2 |b. 1 qt. . N 
- Sugar 5 oz. % cup * i 
e Heavy-Duty MFB 5 oz. % cup 2 the 4 
° Salt 1 oz. 2tablesp. ¢ ; 
4 Milk powder 4 oz. 1 cup : prov 
: Bread flour 3 lb. 8 oz. || 3% qt. ? forrr 
$ Total weight of dough 6 Ibs. 11 oz. ; vert 
° rd min 
© Roll In 7 
e e of tl 
. e . = = 402. 3 : 
Quit Ite from Wesson’s Shortening Headquarters : — sayvv>uy MFR NIB oe | a eablesp. a 
for Baking Them Better ° METHOD: $ Hou 
ss : 1. Dissolve yeast in water. Combine with next 5 : J 
¢ Rolls baked with all-purpose Heavy- : ingredients. Mix on 2nd speed until smooth. witl 
Duty MFB keep moist when re-warmed. : Rest dough 10 minutes. : prov 
* ¢ 2. Roll dough in oblong shape % inch thick. ¢ are 
¢ Heavy-Duty MFB is fully hydrogenated . Cover two-thirds of dough with “Roll In” con. $ shiv 
for superlative lightness, high volume 4 sisting of 1% Ib. MFB. Sprinkle with % oz. salt. $ rE 
and tender texture : Fold uncovered third of dough toward center. $ Sp 
i ; Then fold other third over it toward center. ¢ wor 
¢ The flakiness, the wholesome fragrance $ 3. Roll dough into %-inch thick oblong and fold $ had 
isis all- vegetable Heavy - Duty MFB is “< as before. Rest dough in refrigerator 15 to $§ Nev 
. . 20 minutes. : whi 
responsible for those too. 3 4. Again roll dough into %-inch thick oblong and = § “on 
4 fold. Rest dough 10 minutes. : aes 
Shortening is no sideline with WS 6.8% $ 5. Roll dough out, cut lengthwise into l-inch $ E 
~ strips. Cut in 1¥4-inch pieces. Place with cut end ¢ 
That’s why Heavy-Duty MFB does so much, much, MUCH. : mys “ef potent aa et Give full onal : - 
2 $ 6. Bake at 390° to 400° about 20 minutes. : Sug 
The Wesson Oil Peo ple : Just think. This delicate roll is made with Heavy- : *- 
NEW ORLEANS, LA. ° Duty MFB, the shortening that fries, fries, fries. ° “a 
Makers of Heavy-Duty MFB... Quik-Blend...Keap...Meedo... Quiko... Task > : def 
SOOCOSOSHSSHOHSSSSHHSHHHSHSHSHSEHHSHHHSHOHHOHHOEHOD £01 
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Houston Conference - - - 







































SLIGHTLY TEXIMISTIC 


By R. Ruel Dorrough 


Entertainment Committee Top Hands 
R. Ruel Dorrough and Beatrice Groseclose 


R. Ruel Dorrough 








NTERTAINMENT, according to someone else. Our plans are to leave Rhythm Orchestra, complete with a 
Mr. Webster’s definition, is (1) the “act of entertaining” up to the floor show. What better way to honor 
the act of entertaining, (2) hospitable professionals, but we intend to see our past president and board of di- 
provision for a guest, and (3) a per- that “pros” are the best that can be rectors who have worked diligently 
formance intended to entertain; di- bought, borrowed, or roped-in. all these months to achieve one of the 
vert; amuse. With these definitions in As for the “hospitable provision for most outstanding years of CMAA his- 
mind, let us take a brief look at some a guest,” the folks at that fabulous tory. 
of the things the Entertainment Top Shamrock Hilton Hotel have given us Now, if it’s diversion you need— 
Hands are planning for you when their word that they are going all and what club manager doesn’t need 
you come to the Texas Conference in out to take care of our “foreign a stiff shot of diversion now and then 
Houston next February 18-21. friends” hospitably, even if they have —we have that, too, in the form of a 
Just the thought of being charged to make pallets in the corridors. progressive cocktail party on Friday 
with the tremendous responsibility of (Harry Seide can get you a room with _ night which will take you, Texas style 
providing entertainment for you who a bed in it if you send him your check (a greyhound bus with a built-in di- 
are masters at this art makes me in time.) version center [bar] for each of you) 
shiver in my Texas boots, Podnah. If it’s entertainment you want, it’s to four of the finest clubs in the city, 
Especially when I recall the many’ entertainment you'll get, beginning ending up at the fabulous Houston 
wonderful and memorable times we with a get-acquainted cocktail party Club for a midnight supper. While 
had at the conferences in St. Lous, around the famous Shamrock pool on here you might persuade Manager 
New York, and Los Angeles, all of | Wednesday night, complete with Latin Henry Barbour to let you take a peek 
which were tops when it comes to American (Southern part of Texas) at his much publicized kitchen. 
“entertainment, diversion, and amuse- music while you sip your favorite At the June meeting of your na- 
ment.” cocktail and meet new friends or re-__ tional board it was the consensus that 
Being a natural born Texan (is new acquaintances with fellow club most of you would like to visit as 
there really such a critter?) and managers. If it takes a nationally fa- many clubs as possible during the 
slightly Teximistic, I suppose I am mous name band to entertain you and 1959 Conference so that you could 
expected to brag a little bit. While make you want to dance, we have just get a first hand look-see of how other 
we plan to try and fulfill Webster’s the one for Thursday night’s Formal managers operate and take a brief 
definition of entertainment, we are Dinner Dance—the old maestro him- tour of the clubs themselves. That’s 
going to leave the bragging up to self, Shep Fields and his Rippling (Continued on page 43) 
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Making the “Uniform System” Work for You 


...a tight controls procedure for a private club 


N order to achieve the best possible 
operational results for their clubs 
and to establish a sound financial 
structure, and to keep up with the 
constant changing economic condi- 
tions of the business world, it is al- 
most essential to have a detailed 
uniform system of presenting operat- 
ing figures for comparison with other 
clubs. 

Other types of business organiza- 
tions have realized the importance 
of such comparisons and have de- 
veloped some kind of uniform proce- 
dure in compiling and presenting the 
data of their financial operations. In 
fields closely allied to club manage- 
ment, the hotel industry had devel- 
oped the Uniform System of Accounts 
for Hotels, and the restaurant indus- 
try, represented by the National Res- 
taurant Association authorized the ac- 
counting firm of Horwath & Horwath 
to work out the third revised edition 
of the Uniform System of Accounts 
for Restaurants which was completed 
and published this year. 

The automobile industry has also 
recognized the importance of com- 
parative figures, so much so, that all 
dealers are required to submit month- 





This article was taken from a 
speech given by Mr. Van Houten 
before the Great Lakes Regional 
Conference for club managers at 
Michigan 
September. 


State University in 





By T. W. Van Houten, Manager 


Midland Country Club 
Midland, Michigan 


ly reports that result from very de- 
tailed instruction as to the classifica- 
tion of every expenditure, leaving 
little to the judgment of the auto 
dealer’s bookkeeper. 

The Uniform System of Accounts 
for Clubs, published by the Club 
Managers Association of America in 
the year 1954, and prepared by Hor- 
wath & Horwath, serves the same 
function for the club field. 

By using this book, management 
is aided by the detailed supporting 
schedules for each department, and 
both he and the members can readily 
see to what extent each clubhouse de- 
partment is self-supporting. The mem- 
bers’ questions are answered as to 
how much of their dues are used for 
golf activities and other sporting de- 
‘partments; how much is allocated to 
the clubhouse operations; and how 
much of their dues go for fixed 
charges; and how much remains for 
surplus or capital improvements. 

Since the food and beverage de- 
partments are an important feature 
of most club operations, detailed in- 
formation is presented on the ac- 
counting for this department. How- 
ever, the statistics and the details 
are presented in a similar fashion as 
presented in the Uniform System of 
Accounts for Hotels and The Uniform 
System of Accounts for Restaurants. 

How are you going to put this uni- 
form system to work for you and 
your club? The answer to that one 
is that you have to sell your board 
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upon adopting the system. While you 
are about it, remember that the adop- 
tion of a uniform system means mere- 
ly a rearrangement of income and 
expense accounts. It prescribes the 
income accounts which should be 
credited, and the expense accaqunts 
which should be charged, to each de- 
partment. It does not mean that all 
clubs would use the same method of 
charging and billing members, or the 
same kind of internal control. 

Thus, you can see that the system 
does not govern the accounting office 
or procedures. It simply means a 
uniform system of classification of 
income and expenses, instead of leav- 
ing the classification to the judgment 
of each bookkeeper or accountant. 
There is no limit to the imagination 
and inventive genius of accountants 
in devising different ways in classify- 
ing the same expense item. Some- 
times the logic used in classifying 
expenses would baffle a Philadelphia 
lawyer. One of my accountant friends 
has cited the instance in which he en- 
countered in the analysis of a res- 
taurant the startling account for “ad- 
vertising and garbage removal.” 

No doubt there are numerous vari- 
ations in the accounting treatment of 
simple items like food and beverag2 
costs, employes’ meals, and other ex- 
pense items. Such variations cannct 
be very conducive to the exchange cf 
ideas and learning from the experi- 
ences of one another as in an asso- 


(Continued on page 42) 











One view of the exterior of the newly remodeled and enlarged Houston Engi- 
neering and Scientific Society building is shown in this photograph. A gas operated 





absorption air conditioner provides cooling. 


Kitchen Efficiency Speeds Service 


‘ HEN designers of the new Hous- 
ton Engineering and Scientific 
Society building planned for econ- 
omy, they planned it all the way 
from the air conditioning to the com- 
pletely gas-equipped kitchen in the 
dining area. Since the opening of 
the enlarged and completely remod- 
eled headquarters of the club, mem- 
bers have been able to enjoy com- 
plete food service at noon and night 
at reasonable prices. 
Center of the praise is the eco- 
nomical natural gas equipment which 


makes the low cost of food prepara- 
tion possible. 

Manager of the club is Edwina 
Provence and food supervisor is Rob- 
ert W. Jones, who formerly man- 
aged Houston’s Forest Club. Chef is 
Delmas G. Parker, associated with 
Mr. Jones for more than five years. 

The heart of the food service is 
the spacious all gas kitchen which 
both Messrs. Jones and Parker con- 
sider the best equipped and best ar- 
ranged they have ever used. 

“In an operation of this kind,” Mr. 





Chef Delmas Parker is shown at the steam chest. Other gas-operated food prepa- 
ration equipment includes the bake oven behind him and the steam kettle, “Char- 
broil,"" deep fat fryer and double range. 
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Jones said. “the real test of the kitch- 
en is in being able to catch up in the 
preparation of any item when you 
begin running out. The gas equip- 
ment we have provides the speed 
that makes it possible to do this.” 

The design includes a double range 
with heavy duty hot tops and two 
open burners. 

One of the unusual features is a 
gas-operated “Charbroil” unit which 
utilizes red-hot stones to provide radi- 
ant heat for grilling. A tilted grill 
enables well done orders tu be placed 
nearer the artificial “coals” and rare 
orders to be placed farther from the 
heat at the same time. Grease flows 
down the tilted grill into a pan in- 
stead of flaming. 

Another kitchen highlight is the 
steam cooking unit, including both a 
steam chest with drawers for cook- 
ing vegetables and a steam kettle for 
preparing sauces and soups and for 
controlled boiling or simmering of 
other dishes. Both pieces of equip- 
ment are mounted over a gas-fired 
steam generator. 

The daily menu is kept simple. 
Officers and committee members of 
the club met with Club Manager 
Provence and Mr. Jones before the 
opening to formulate policies for the 
type of food to be served. 

To control prices, it was decided 
to limit the number of selections on 
the menu and to concentrate in gen- 
eral on widely popular dishes. Mr. 


(Continued on page 44) 
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Training Dining Room Personnel 


With Lists of Do's and Don'ts 


By Elmer G. Greene, Manager 


The Peninsular Club 
Grand Rapids, Michigan 


T our club, because of the longevi- 
ty of many of our dining room and 
kitchen personnel we had allowed the 
training to lapse a bit. Recently, how- 
ever, I have been endeavoring to 
“sharpen up” the waitresses and wait- 
ers and the completion of a pamphlet 
on “Do’s and Don’ts” for waiters, wait- 
resses and bus boys has been ex- 
tremely helpful. 

This pamphlet, which is printed on 
glossy paper, is easy to read and con- 
sists of a series of points which we 
think are helpful. In listing ideas, 
rather than putting them all together 
in a hard-to-read paragraph we have, 
I think, made the instructions more 
valuable. 

Here are some of the points we have 
emphasized in the pamphlet: 


THIS WE BELIEVE: 


1. A CLUB MEMBER .... is the 
most important person in our business. 

2. A CLUB MEMBER . .. is not de- 
pendent upon us—we are dependent 
upon him. 

3. A CLUB MEMBER ... is not an 
interruption of our work—he is the 
purpose of it. 

4. A CLUB MEMBER ... does us a 
favor when he calls—we are not doing 
him a favor by serving him. 

5. A CLUB MEMBER... is a major 
part of our business—not an outsider. 

6. A CLUB MEMBER ... is not a 
cold statistic—he is a flesh and blood 
human being with feelings and emo- 
tions like our own. 

7. A CLUB MEMBER ..... is not 
someone to argue or match wits with. 

8. A CLUB MEMBER ... is a per- 
son who brings us his wants—it is our 
job to fill those wants. 
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9. A CLUB MEMBER ... is always 
deserving of the most courteous and 
attentive treatment we can give him. 

10. AMEMBER OR CUSTOMER... 
is the very lifeblood of this and every 
other business. 


(I wish to acknowledge and thank 
Mr. W. M. Meyer for use of material 
and his cooperation in making this 


booklet possible.) 


Tips for Waiters 


. Usher ladies to their seats. 
. Assist ladies with wraps. 
. Be refined. 
Memorize the menu. 
Think more and walk less. 
. Suggest specials. 
. Don’t be too forward. 
. Remove chairs after meal. 
. Don’t be extreme in your dress. 

10. Hold glasses and drinking cups 
at the bottom. 

11. Members are often wrong, but 
never let them know it. 

12. By all means learn to serve 
quickly. 

13. People enjoy looking at food. 
Make the dishes look attractive. 

14. Never handle ice, cake, pie or 
butter with fingers. 

15. Keep fingers out of milk, soup, 
coffee and water. 

16. Visiting wastes time, makes noise 
and annoys members. 

17. Never be too busy to give high 
class service. 

18. If your skin isn’t clear, find out 
why. 

19. Serve hot foods on hot dishes 
and cold foods on cold dishes. 

20. Don’t use stale water left over- 
night in bottle. 
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21. Keep tops of mustard jars and 
catsup bottles fresh and clean. 

22. Keep salt and pepper shakers 
filled and running. 

23. Keep oil*and vinegar bottles, 
sugar bowls and match stands filled. 

24. Don’t slight a patron who does- 
n’t tip. Club rules request members 
not to tip employes. Complaints by 
members and employes in regard to 
gratuities will tend to enforce this 
rule. 


Help Us to Stop Waste 


Our restaurant loses approximately 
10 per cent or $26,600 a year through 
traceable food waste alone. 

Traceable soap, linen and other sup- 
plies wasted in our club amounts to 
$4000. 

A single loaf of bread allowed to be- 
come stale or mouldy will not be paid 
for until 24 orders of bread have been 
sold. 

Squandering food, materials or sup- 
plies is a handicap that can be over- 
come. Help us fight waste. SAVE. 

You can’t cover up a mistake any 
more than you can keep a cork under 
water. It is bound to rise to the sur- 
face. 

If you get full pay, you should give 
full time. Don’t be unfair to yoursel! 
and the boss. 

Don’t be a clock watcher. 


27 Ways to Stop Waste 
Food: 


1. Leave room in coffee cup for 
cream. 
2. Don’t let milk in glass run over. 


(Continued on page 44) 
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Chef Max Geremia of the Ambassador Ath- 
etic Club often wields the carving knife at 


ull-course turkey dinners served family-style 
to private parties. 





George Snell, manager of the Ambassador 
Athletic Club in Salt Lake City, says the only 
items that compete with turkey profit-wise are 
stews from meat trimmings or egg dishes. 


Club Features Turkey as Profit Item 


ERSATILITY of the meat is a big 

reason why Salt Lake City’s ex- 
clusive Ambassador Athletic Club 
serves six to eight tons of oven-ready 
turkey each year. 

Turkey can be used in a wide 
variety of dishes to satisfy discriminat- 
ing diners such as the 1200 business 
and professional men who make up 
the Ambassador Club’s membership, 
says George Snell, club manager. 

“It’s also a long profit item even 
though we don’t expect to make the 





profit on our food business that com- 
mercial restaurants do. The only items 
that compete with turkey profit-wise 
are stews from meat trimmings or 
egg and omelet dishes.” 

The club uses turkey the year 
around in no less than 25 different 
ways ranging from creamed “chicken” 
to full-course roast turkey dinners. 

This includes about 25 per cent in 
cold plates, sandwiches, and salads, 
30 per cent in turkey a la king and 


Shoat 


While versatility of the meat fits turkey for a wide variety of uses in the club 
kitchen, the most festive entree, of course, is a full-course turkey dinner. The 
Ambassador Athletic Club in Salt Lake City offers this one family-style to 
private parties and also on the regular menu. The dinner features roast native 
turkey stuffed with chestnut dressing, giblet gravy, fresh cranberry relish and 


other gastronomical delicacies. 
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similar dishes, and 45 per cent in 
roast form. 

“Turkey is very versatile. And in 
late years the plump breasts have 
given even better meat yields,’ Mr. 
Snell says. 

One of the most popular turkey 
items at the Ambassador A.C. is a 
fricasseed turkey wing special served 
for $1.00 on the noon luncheon menu 
in the men’s grill room, which ac- 
commodates 80 at one time. 

As an example of how every part 
of turkey can be used to good ad- 
vantage, the club serves this delicacy 
about once every two weeks—as 
wings are accumulated in the normal 
use of turkeys. 

The wings are boiled until they are 
so tender the diner can remove the 
two bones by pulling. They are placed 
in a bed of baked rice with a heavy 
fricassee sauce poured over the top. 
The sauce is made from the juice the 
wings are boiled in. 

Serving is from a portable steam 
table. A green vegetable, either 
asparagus or green beans, and drink 
and dessert complete the menu. 

There are no reservations or print- 
ed menus in the grill room. Members 
or their guests come as they are for 
a quick luncheon. 

Another popular $1.00 luncheon spe- 
cial is creamed turkey sandwich au 
gratin. A piece of toast is placed in a 

(Continued on page 40) 
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WINE Pressing 


By Henry O. Barbour 








This Month: Champagne 


66 HE healthiest and most hygienic 

drink in the world—wine.” said 
Louis Pasteur. The wine you drink 
with dinner is the only natural bever- 
age that preserves itself. 

It starts out life in one of nature’s 
most perfect packages, one that ex- 
pands or contracts almost at will, that 
occupies a minimum amount of space, 
and is usually transparent. Inside is 
water and sugar. Outside, looking like 
“dust” is the means of preservation— 
yeast, yeast related to the penicillin 
mold C, Hy. Og = C2 H; OH + COz. 





@ Editor’s Note: This column 
is the first of a monthly series 
on wine by Mr. Barbour, man- 
ager of the Houston Club. Mr. 
Barbour, an honor graduate of 
the hotel school at Cornell Uni- 
versity who worked his way up 
through the ranks to become 
manager of one of the finest 
and largest clubs in the coun- 
try, has written two articles on 
wine previously for CLUB 
MANAGEMENT. He is the author 
of a monthly wine column in 
his own club’s magazine, has 
studied wine all his life visiting 
vineyards throughout the coun- 
try, and has promoted wine to 
such an extent in his own club 
that yearly sales now are around 
the $60,000 mark. In his col- 
umns Mr. Barbour will give 
the background on different 
wines, how to buy them, and 
how to merchandise them in 
your club. 














The sugars are glucose and fructose 
in water solution in the grape, are fer- 
mented into ethyl alcohol and carbon 
dioxide by yeast in the presence of 
the fermentation enzyme zymase. The 
amount of sugar present in the fresh- 
ly pressed grape juice, called “must,” 
will determine in the finished wine 
both alcoholic content and sweetness 
(“dry” denotes lack of sweetness). 

Roughly speaking, each two per 
cent of sugar will result in one per 
cent of alcohol, until a level of about 
14 per cent alcohol is reached, at 
which time the alcohol will kill the 
yeast, stopping fermentation. Too lit- 
tle sugar in the must is to be avoided. 
Nine or ten per cent alcohol is the 
minimum for wine to keep for any 
period or to withstand the rigours of 
travel. 

It is the automatic killing that dif- 
ferentiates “natural” wines from “for- 
tified” wines (usually over 16 per cent 
alcohol) as the British call them, and 
sets up two of the three major wine 
tax classifications, natural and des- 
sert; the third being sparkling. 

The further the sugar level exceeds 
28 per cent the sweeter your wine. 
Or, if fermentation is arrested (by 
sulphur dioxide or by heat or,*most 
frequently, by the addition of alcohol) 
before all the sugar is converted, your 
wine will taste sweet. 


Carbon Dioxide 


Generated by the conversion of 
sugar into alcohol is some heat, and 
considerable carbon dioxide. It helps 
clarify white wine by “boiling” im- 
purities out through the top bunghole 
of the barrel. The whistling and sigh- 
ing that accompany this is called by 
the French “Le Chanson de Vin’— 
The Song of the Wine. 
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Henry Barbour 


Usually this carbon dioxide is al- 
lowed to loose itself in the air of the 
cellar. If, however, the carbon dioxide 
is captured in a wine bottle the result 
is “carbonated” or “crackling” or 
“sparkling” wine. If this wine is white 
and has been produced in a certain 
strictly delimited area in East Cen- 
tral France, or in South Africa or 
Australia or the United States it is 
called: Champagne. 

The man generally credited with 
putting the sparkle in the wines of 
champagne, which previously had 
won considerable fame as still wines, 
was a Benedictine Monk, Dom Périg- 
non, Cellar Master of the Abbey of 
Hautvillers at Epernay, a short dis- 
tance from Rheims. 

The year was 1695. The Dom had, 
the previous fall, blended the pro- 
duce of several of the Abbey’s Vine- 
yards. He stoppered some flasks with 
his own invention, circles cut from 
cork bark, which when moist, sealed 
tight the necks, much better than the 
old-fashioned piece of flax dipped in 
oil. This bottling took place after the 
bubbling of the must had ceased, the 
good Dom being unaware that the 
fermentation of white wines may well 
last 4 weeks or longer, being stopped 
not only by the conversion of all the 
sugar, but also by the temperature 
falling below 45°F—which had hap- 
pened. Thus, with the coming of 
spring, the fermentation revived, the 
CO, created could not escape the bot- 
tle so it stayed in solution in the wine, 
all to come foaming out upon open- 
ing. 

“TI am drinking stars!” cried Dom 
Pérignon. 

Bonded Winery Number 1, founded 

(Continued on page 41) 


























Preferred Reading 


with men who buy for America’s Clubs 


EDITORIAL LEADERSHIP - « « Club Management is deliberately and 


FIRST 


FIRST 


skilfully edited to meet the needs of America’s private membership club 
executives who are directly concerned with the buying of food, beverages and 
equipment for their clubs. 


Club Managers are the only authoritative sources on business management 
of clubs, and these are the men who write the principal how-to articles that are 
published in Club Management. 


By a like token, only in Club Management, and in no other publication, can 
these executives find the answers to their club problems, and every month 
they look to Club Management for help. 


IN READERSH { - - - »- Asa result of attuning its editorial services 


to the needs of club executives, Club Management has struck a deeply re- 
sponsive chord among the important people in the club market. 


In readership surveys Club Management scores in the Number One position 
—first and in many cases the ONLY choice among buyers in the club market. 


IN CIRCULATION, IN GROWTH .. . te merit of 


Club Management's editorial formula is reflected in continuing circulation 
growth, with total PAID circulation now the largest in history. 


Club Management now reaches more club executives, more club officers, 
more club buyers than all other trade publications combined—and it reaches 
them at a much lower cost. 


LEADER IN CLUB ADVERTISING - » « Club Management offers 


advertisers their only direct link with the ever expanding club market. More 
and more firms interested in selling the BIG club market are turning to Club 
Management, the one and only magazine that completely covers this important 
field. 


NUMBER ONE VALU E - » « Through just one magazine, Club Manage- 


ment, you can reach and influence this major market. Don’t scatter your ad- 
vertising efforts, but concentrate on the quality market of the institutional field. 


Write now for full information on how you can sell the club market. 


CLUB MANAGEMENT 


408 Olive Street 


St. Louis 2, Missouri 
Los Angeles: Smith & Hollyday, 5487 Wilshire Blvd.—San Francisco: Smith & Hollyday, Russ Bldg. 
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New postwar records in golf course 
development were set for the fifth 
consecutive year with 182 new regula- 
tion courses and additions opened for 
play, 293 under construction and 959 
in the planning stage, according to 
the 1958 annual report of the National 
Golf Foundation. 

California leads all states for the 
third consecutive year with 31 new 
golf courses opened for play, 25 cours- 
es under construction, and 78 in the 
planning stage, according to the Foun- 
dation president, Joe Graffis, who pre- 
sented the report to Foundation mem- 
bers at the annual meeting in Chicago 
recently. He said: 

“Only nine states reported no new 
courses opened for play this year. 
Following California, Texas has 15 
new courses, Florida has 14 and New 
York is third with 13 courses. 

“In the construction stage, New 
York and Ohio trail California with 
20 courses each, Pennsylvania is third 
with 16 courses being built and Flor- 
ida is fourth with 15. Only three states 
had no new courses under construc- 
tion in 1958—New Jersey, South Da- 
kota and Vermont. 

“Every state reports two or more 
golf courses in the planning stage. 
After California (with 78) are Ohio 
with 59, New York with 53 and Penn- 
sylvania with 48 courses planned.” 

Graffis said the 182 new courses and 
additions represent an estimated $27 
million investment in land, construc- 
tion and maintenance equipment. He 
said previous experience indicates 
that these new courses will account 
for 2,879,000 rounds of play in their 
first year of operation. 

He added: “It is significant that 
slightly more than ten per cent of the 
new courses fall into the golf course- 
real estate subdivision category. All 
indications point to a continuing in- 
crease in these projects, reversing the 
initial postwar tendency to chop up 
existing courses into homesites.” 

Records show a total of 5718 regula- 
tion golf courses now in play in the 
United States, a new postwar high. 
This represents a net gain of 642 golf 
courses in the five-year period since 
1953 when Foundation sponsors voted 
to expand its field service operation 
to provide information and guidance 
to the growing number of groups and 
individuals all over the country seek- 
ing to bring new golf courses into 
play. 

By this time next year, according to 
Mr. Graffis, at the present rate of de- 
velopment, 1000 new regulation golf 
courses will have been opened for play 


since World War II. He added that, by 
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Golf Clubs Continue to Increase 


1960, there will be better than 6000 
golf courses. 

“Even then we will be far short of 
meeting the growing demand for plac- 
es to play golf,’ Mr. Graffis said. An 
estimated 75 million rounds of golf 
will be chalked up on the nation’s 
courses this year—topping by 5.7 per 
cent last year’s record. 





In addition to regulation courses, 
the Foundation reported 38 new “par 


3” 


or “short” golf courses opened for 
play in 1958, 32 more in the construc- 
tion stage and 124 new prospects. This 
brings the total par-3’s now in opera- 
tion to 256. 

Mr. Graffis said: “The growing num- 
ber of par-3’s, along with the steady 
increase in driving ranges and min- 
iature golf courses—all ‘incubators of 
golf—are adding significant numbers 
to the golfing population each year.” 





Club Chefs 


Featured at 


Los Angeles Convention 


Country club chefs were among 
those sharing the limelight at the an- 
nual Chefs de Cuisine convention held 
in the Ambassador Hotel, Los An- 
geles, during September. 

Chef Orby Anderson of the Santa 
Ana Country Club was general con- 
vention chairman, and along with 
other chefs in the area, was host to 
the 150 attending. One of the culinary 
events was the luau given at the Bel- 
Air Bay Club, Pacific Palisades, by 
Manager Charles Errington and Chef 
Philip DeBus. 

Jack Meyer, who creates his spe- 
cialties for the Pacific Union Club in 
San Francisco, won the first “Chef of 
the Year” award to be presented by 
the organization. 

Particularly since the first week of 
September had been designated 
“Chef’s Nutritional Week,” the con- 
vention received excellent publicity 
in the Los Angeles press, even draw- 
ing a front page streamer. 

Recruitment, better communication, 
and the recognition of chefs’ standards 
were the chief topics of panel dis- 
cussions held. 

Climax of the affair was a banquet 


in the Embassy Room of the Ambas- 
sador Hotel, with a menu designed to 
tantalize gourmets: 

First course was Imperial Valley 
cantaloupe Fantasie au Porto—melon 
filled with fruits marinated in port 
wine. Cut wolf-tooth style, it was 
decorated with raspberries and coro- 
nets of prosciutto shaped to resemble 
flower buds. The soup course was a 
clear Louisiana chicken gumbo served 
with cheese straws flavored with 
Camembert from Normandy. 

This was followed by filet of Colum- 
bia River salmon farci nantua—red 
king salmon cooked in white wine, 
from which the egg-cream sauce was 
made, using crawfish butter. 

For the meat course, another palate- 
pleaser arrived—larded roast sirloin 
of beef, Bercy, with stuffed artichoke 
hearts and glazed young carrots. 
Hearts of romaine and avocado Loren- 
zo made a perfect salad accompani- 
ment. 

The ice cream bombes for each 
table were figurehead molds of the 
presidents of the National and Cali- 
fornia Associations, and were placed 
on busts of ice for an unusual dessert 
centerpiece. 


A dining highlight of the Chefs de Cuisine fall convention in Los Angeles was a colorful 
luau, the creation of Chef Philip DeBus of the Bel-Air Bay Club, Pacific Palisades, California. 










































































h Still another fine product has 


4 been added to the quality line your Kraft Man sells! 
l- 
‘d The olives packed under the Kraft Label are the Kraft Ripe Olives are the renowned ‘‘California 
a finest our scouts can procure. Blacks.”” The best grades are selected by Kraft 
Kraft Spanish Olives are grown and cured in _and packaged for a discriminating clientele. 
| the Seville province, Spain, most famous olive You will find it costs no more to standardize 
" country in the world. They are shipped in bulk —_ on Kraft quality. Ask your Kraft Man to show 
? to America where they are hand packed. you samples the next time he calls on you. 





In glass gallons... 
| ay Whole Queens— Large (4 Pimiento-Stuffed 


Queens—Jumbo 


& Whole Queens—Jumbo Pitted Manzanillas 
—Large 


Pimiento-Stuffed. Queens 6 * Pimiento-Stuffed 
—Large Manzanillas—Large 


*Also packed in glass quarts 


In #10 tins... 


@ Plain Ripe 6 Plain Ripe 6 Plain Ripe Division 
—Large —Jumbo — Colossal 
Division of National Dairy Products Corporation 


THE NATION'S TASTE IS YOUR BEST BUYING GUIDE 


KRAFT 
































Frank Klein 


Frank Klein, catering manager of 
the Standard Club of Chicago and 
a veteran of 22 years in the food serv- 
ice business, has been named man- 
ager of the Merchants and Manufac- 
turers Club in the Merchandise Mart, 
Chicago. The announcement was 
made by John W. Murphy, club presi- 
dent. 

Mr. Klein succeeds Harry J. Doher- 
ty, 74, who retired after 21 years 
with the club. 

Although just 38 years old, Mr. 
Klein has considerable experience in 
the food service field. Prior to joining 
the Standard Club in 1954, he served 
as banquet manger, assistant maitre 
d’hotel and room service manager of 
the Sherman Hotel. 


& & 


Charles Carlson has been appointed 
manager of the Baywood Golf and 
Country Club, Eureka, Calif. He has 
nearly ten years of experience in the 
beverage, food and hotel business. 

Mr. Carlson began work as assis- 
tant manager at the Green Hills 
Country Club, Millbrae, Calif., and 
from there went to the Meadow Club, 
Fairfax. After two years in the army 
he enrolled in the hotel and restau- 
rant management school at City Col- 
lege in San Francisco. His wife, Rose, 
will assist him at the club in the 
office and as hostess. 
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Frank Flanagan, acting manager of 
the Scranton (Pa.) Club, died un- 
pectedly on October 8 from a heart 
attack. His death followed in less 
than a month the death of the man- 
ager of the Scranton Club, James S. 
Moffat, reported in the November is- 
sue of CLUB MANAGEMENT. 

Mr. Flanagan, who was appointed 
acting manager upon Mr. Moffat’s 
death, had been with the club since 
1927. He is survived by his wife, two 
sons, four daughters, his mother, two 
brothers and two sisters. 


t& th te 


Roy Carr, Jr., is the new manager 
of the St. Joseph (Mo.) Country Club. 
A native of Memphis, Tenn., Mr. Carr 
was manager of the Colonial Country 
Club there. He has a degree from 
Oklahoma State University and has 
been in the restaurant chain opera- 
tion business at Memphis, manager of 
the Leavenworth Country Club and 
foods manager and part-time instruc- 
tor at Oklahoma State. 


& & 





Stanley Martin 


Stanley Martin reports that he is 
managing the Old Hickory Golf Club, 
Old Hickory, Tenn., having previ- 
ously managed the Clarksville 
(Tenn.) Country Club. Mr. Martin 
had previously been at Old Hickory 
and thus this is his second tour of 
duty there. 

The Old Hickory Golf Club is spon- 
sored by the duPont Company which 
operates two plants in the town. 
Membership is 700, 60 per cent of 
whom are duPont employes. 


me & & 


We have received the first issue of 
Cherokee News published by the 
Cherokee Town and Country Club, 
Atlanta, where H. B. (Tony) Sarver 
is general manager. 


meh 





Clem Young, manager of the Cleveland Athletic Club, reports that his club's new locker 
room, shown above, is one of the finest anywhere. Installed were a new tile floor, acoustical 
ceiling, attendants’ counter in micarta, dressing booths, new lighting, new lockers, new tables 
and chairs, and wired music, all of which has met with the approval of the members. Manager 
Young is now busy renovating his Turkish bath department, part of the $1,500,000 ten-year 
remodeling program which has up-dated the CAC to one of America's finest clubs. 
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FOIL TEA TAGS 


Match book size 


An unusual and effective new form of 
advertising for your establishment . . . Sexton 
Personalized Foil Tea Tags! 

These new foil tea tags are now available in 
small enough quantities for use in individual 
hotels, restaurants and clubs as well as chain 
organizations. 

Our new match book size foil tea tags provide 
as much advertising space as match book covers. 
This gives you twice as much space for your 
message as an ordinary tea tag. 


The services of our Art Department are avail- 


exton2“% 


able to you to provide your message and design 
in the colors of your choice. The distinctive 
colored foil backgrounds make your person- 
alized tag more effective than ever before. 

Our superb flowery Darjeeling blend tea sur- 
passes ordinary commercial teas in flavor and 
will bring you repeat business and compliments. 
It is a tea with which you can be proud to 
associate your name. 

See your Sexton representative for complete 
information or write: 


John Sexton & Co., P.O. Box JS, Chicago 90, Ill. 


Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 1958 
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The long 
... long 
... Sleep! 








Behind these ceramic tile walls 
and shining stainless steel are the 
great glass-lined containers 
where Miller High Life ages .. . 
under the watchful eye of crafts- 
man and scientist. 


This is just one of the corri- 
dors in the world’s largest and 
finest stockhouse. Here, the air 
is washed and pure. . . the silence 
almost complete, as the nation’s 
finest brew adds TIME to it’s gen- 
erous ingredients, until, at last, 
it is ready for the discriminating 
tastes and pleasures of those who 
appreciate all the infinite extra 
steps used to bring Miller High 
Life to the peak of perfection. 


It takes the world’s finest 
brewery to brew Miller High 
Life . . . just as it takes smart 
retailers who know the value of 
true quality and prestige . . . to 
offer this superb beer to count- 
less discerning friends through- 
out the nation. 


No wonder so many restau- 
fants, taverns, and stores 
throughout America feature this 
GENUINE Milwaukee beer . . 
for this beer insures a reputation 
for quality because it truly is... 


One full hour fiScbc 2m 
of golf thrills every cee 
week ‘es 
WATCH ALL-STAR GOLF. 
ABC-TV. 





_- 
© Miller Brewing Compony, Milwaukee, Wis. 








Tom Sloan, who has been in the 
catering business for 25 years, has 
been appointed manager of the Rock 
Wood Country Club, Independence, 
Mo. Mr. Sloan, who replaces Mr. and 
Mrs. Walt Henderson, goes to Rock 
Wood from the Meadowbrook Coun- 
try Club, Kansas City, and before 
that was dining room manager of the 
Oakwood Country Club. 


me bh th 


Carolina Golf Course, Charlotte, 
N. C., one of the city’s most popular 
public courses, will become a private 
club on January 1. Called the Caro- 
lina Golf Club, Inc., the new club 
offers Charlotte another private mem- 
bership country club. 

Ira Yopp is president and W. S. 
Alexander, Sr., is manager. The club 
has a long-range plan for construction 
of a new clubhouse, swimming pool 
and tennis courts, improvement of 
the course and a vast expansion of 
activities. 


me hb te 


The Armonk Tennis Club, Port- 
chester, N. Y., is being erected and 
when finished will be Westchester 
County’s first and only indoor tennis 
club, according to reports. The struc- 
ture, which will contain four indoor 
clay courts and adjoining clubhouse, 
boasts a comfortable lounge, snack 
bar, locker rooms, shower rooms and 
gymnasium. 


ae & 


A new club to be called Westward 
Ho Country Club is being planned 
for Sioux Falls, S. D. The new club 
will be located on a 30-acre, heavily 
wooded area, will have a golf course, 
a large heated swimming pool, tennis 
courts, supervised children’s play area 
with a wading pool, lawn bowling, 
archery, practice putting green, pic- 
nic grounds, badminton and shuffle 
board courts, miniature golf, ice skat- 
ing and various other winter sports. 

President of the club is Don J. 
Douthit, and R. Peter Madel, Jr., has 
been named assistant manager. 


& & hb 


The 50-year-old Italian-American 
Club has been demolished in Hart- 
ford, Conn., to make way for a new 
$50,000 modern club. 


kh 


A new club called Valley Stream 
Country Club, near Burtonsville, Md., 
opened recently. Included are a $90,- 
000 clubhouse, tennis courts, and a 
82 by 165 foot swimming pool. 





Sidney Banks 


Sidney Banks, president of The 
Cavalier, Virginia Beach, Va., has 
announced his resignation as presi- 
dent of the Fort Lauderdale (Fla.) 
Cavalier, Richmond’s Jefferson Hotel 
and the Country Club of Keswick, 
Charlottesville, Va. 

Mr. Banks, who has been president 
since the purchase of these proper- 
ties, explained he is disposing of his 
financial and operational interests in 
these three properties to devote his 
full time to his position of president 
and general manager of the Virginia 
Beach Cavalier and its clubs, the 
Beach & Cabana Club and the Yacht 
& Country Club. 

The tremendous growth and prog- 
ress of Virginia Beach, Mr. Banks 
said, warrants his full time for fur- 
ther development and improvement 
of The Cavalier. The improvement 
program is well underway with the 
completion of a third swimming pool, 
new paddle tennis courts, circulating 
ice water, rebuilding of all greens at 
the yacht and country club and addi- 
tion of new convention facilities. 
Other improvements planned include 
100 per cent air conditioning, redec- 
oration of rooms and the enlargement 
of the dining room at the country 
club. 


me hb 


Oakley Country Club, Watertown, 
Mass., has appointed Bernard Dwyer 
as manager to succeed S. William 
Richard, who is entering business for 
himself. 

Mr. Dwyer has just concluded a suc- 
cessful season at Eastward Ho Coun- 
try Club, Chatham, and lists among 
his former club connections Common- 
wealth Country Club, Chestnut Hill; 
the Athens (Ga.) Country Club; and 
the Winchester (Mass.) Boat Club. 

He is a member of the CMAA and 
the New England Club Managers As- 
sociation. 
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F. G. Foster 


Franklin G. Foster, manager of 
the Montana Club, Helena, Mont., 
writes that two years of remodeling 
and buying new equipment plus tight 
control of the operation has brought 
the club to a point where it is show- 
ing an excellent volume and has an 
active and interested membership. 

At the same time, he reports that 
the Green Meadow Country Club, 
operated by the Montana Club, has 
had an equal increase of enthusiasm 
by the members. The Montana Club 
has 750 family memberships and the 
country club has 150. 


te he th 


William F. Coyne, a member of 
the Chicago Chapter and the CMAA, 
died recently. He was working at the 
Des Plaines Elks Club at his death 
and other clubs for which he worked 
were Hinsdale Golf Club, Glen Oak 
Country Club, Skokie Country Club 
and Chicago North Elks Club, all in 
the Chicago area. 


mk & 


The Greenville (Iil.) Country Club 
has recently completed a new club- 
house, valued at $60,000. The two 
story building which was built in a 
“T” shape, has 3500 square feet of 
space on each floor. The club also has 
a nine-hole golf course. 


& & 


Holly Country Club, Holly, Colo., 
has recently completed its new club- 
house. The clubhouse is modern in 
every detail and is air conditioned. 


& & 


Earl Sasser, manager of the St. 
Petersburg (Fla.) Yacht Club, was 
publicized in a column of the local 
paper because of the picture of his 
club which appeared on the front 
cover of the October CiuB MANAGE- 
MENT. 
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John Bennett, executive secretary- 
manager of the San Francisco Com- 
mercial Club, has been elected presi- 
dent of the San Francisco Club In- 
stitute, an organization of various 
private clubs, founded in 1946, to 
facilitate the solution of mutual prob- 
lems. Among its many members are 
the Pacific Union, Women’s Athletic, 
Bohemian, Olympic, University, Com- 
mercial, Family and Concordia-Ar- 
gonaut clubs. 

Mr. Bennett is a past president of 
the San Francisco and Bay Area 
Club Managers Association, and a 
national director of the CMAA. 


te oh 


Mort Leve, 39, has been named 
manager of the Town Club of Chi- 
cago; he will continue as executive 
secretary of the United States Hand- 
ball Association which headquarters 
are in the same offices. 

The Town Club leases five floors 
of the Sheraton Hotel and has a mem- 
bership of more than 800. Facilities 
include swimming pool, gymnasium, 
steam and hot rooms, massage section, 
sun lamps, four handball courts, cock- 
tail lounge and game rooms. 


te th 


Arthur Jarl, former general man- 
ager of the Bel Air Country Club in 
Los Angeles, has assumed manager- 
ship of the White Sands of La Jolla, 
a home for the retired. The home, 
with 177 residents, is sponsored by 
the Presbyterian Church of Southern 
California. 

Mr. Jarl, a hotel and club manager 
of 25 years experience, was manager 
of the Oahu Country Club, Honolulu, 
for eight years before going to the 
Bel Air Country Club. 


me & & 


Beatrice M. Phillips, formerly at 
the Engineers Club of Boston, has 
been appointed assistant manager of 
the Brae Burn Country Club, West 
Newton, Mass., where Alan Chesebro 
is manager. 


mk h& & 


The Warrensburg (Mo.) Country 
Club recently opened its new club- 
house with a reception for members, 
a square dance and a buffet supper. 


eh oh 


Harry Fawcett was host to the 
annual meeting of the Kansas City 
Branch of the Wine and Food Society 
recently at the Kansas City Club 
where he is general manager. Mr. 
Fawcett also is secretary of the So- 
ciety. 
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John J. Marckstein, manager of 
Ridgeway Country Club, Memphis, 
and president of the Delta Chapter, 
has sent us a clever menu which he 
designed for a luau held at this club 
honoring a newly married couple. 
The front of the menu had a sketch 
of an Hawaiian couple, with the 
newlyweds’ heads superimposed on 
it. Mr. Marckstein reports that the 
party, which featured traditional Ha- 
waiian food, was well received. 

He also sent an invitation of a 
new feature at Ridgeway—a Maine 
Lobster Dinner—which he _ reports 
has been very successful. Reserva- 
tions for 150 were sold out well in 
advance. The dinner, which included 
cocktail dancing, costs $6.75 per per- 
son. 


& & 


Danny Parlamento has been named 
manager of Druid Hills Golf Club, 
Atlanta. The appointment was an- 
nounced by Norman Williams, club 
president. Mr. Parlamento has been 
acting manager of the club since the 
death earlier this year of Armand 
Chapeau. 

Mr. Parlamento graduated from the 
University of Florida with a major in 
club and resort management. During 
his college career he was the recipient 
of two scholarship awards donated by 
the New York City, Metropolitan, 
Connecticut and New Jersey chapters. 


Spencer J. Richards 


Spencer J. Richards, formerly as- 
sistant manager of the Greenwich 
(Conn.) Country Club, has been 
named supervisor of aviation food 
services for the Bethlehem Steel Co. 

Mr. Richards has had experience as 
chief flight steward of British Over- 
seas Airways Corp., assistant manager 
of the St. George’s Hotel in Bermuda, 
assistant manager of Cobbs Mill Inn, 
Weston, Conn., and assistant manager 
of the Wilmington (Del.) Country 
Club. 
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SLEEPING SEATING 


All HUNTINGTON patterns have clean tailored lines. 
Cases and tables have plastic tops. Finishing ma- 
terials are baked on, resulting in a stain resistant 
finish that requires a minimum of maintenance. 
Select your furniture from HUNTINGTON’s extensive 


group of patterns for every purpose. 
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Desians by Joraen Hansen and Jens Thuesen 


DINING OFFICE 


Send me complete information CM 


12-58 
Name. 





Company 


City. 








Attach to your letterhead and mail to: 
HUNTINGTON FURNITURE COR- 
PORATION, Huntington, W. Virginia. 





William A, Carnes, 57, manager of 
Hopewell Valley Golf Club, Hope- 
well, N. J., for the past two years, 
died on October 9 following an oper- 
ation. 

He is survived by his wife, Alma, 
who lived at the club with him, and 
two daughters, two grandchildren, 
three sisters and a brother. 


a & 


Mr. and Mrs. Walter Hassinger re- 
port that they have taken a short 
assignment as managers of the Shady 
Oaks Gun Club on Pecan Island, near 
Shreveport, La. 





PARKaTILFORD 
Private Stock 


“America’s Luxury Whiskey” 






for those 
whose tastes 
go beyond 

the ordinary 


BLEND OF STRAIGHT WHISKEYS » 86 PROOF « PARK & TILFORD, N.Y. 
PS 932 








Lectures and films on club opera- 
tions, delivered by civilian and mili- 
tary experts, highlighted a recent 
four-day conference at March Air 
Force Base, Calif., for club officials 
of the 15th Air Force, representing 11 
bases. 

In addition to talks on foods, bev- 
erages, entertainment, promotion and 
accounting, speakers also stressed the 
factor of building morale through 
clubs. Last year, in the 15th Air 
Force alone, total volume of these 
non-profit clubs was over six million 
dollars with an even greater volume 
expected this year. Capt. Charles C. 
Britton, chief of club and funds man- 
agement branch, was project officer 
for the meeting. 


me & he 


John F. Carey, Jr., writes that he 
has been manager of the Country 
Club of Lincoln, Neb., since May, go- 
ing there from the Danville (lIll.) 
Country Club which he managed for 
six years. 

Before that Mr. Carey managed the 
Kokomo (Ind.) Country Club for six 
years and the Meshingomesia Country 
Club, Marion, Ind., for six years. 


me & 


Master Sergeant Richard C. La- 
Fleur, Non-Commissioned Officers 
Club, Fairchild (Wash.) AF Base, 
writes he is attending a special course 
in club management at the Army 
Quartermaster School in Fort Lee, 
Va., and that he and 24 classmates 
will be graduated on December 11. 
He is a member of the CMAA and the 
Inland Empire Chapter. 


me te 


Northwood Hills Country Club, 
Springfield, O., recently completed its 
new clubhouse. The new club has a 
golf course and a lake which is used 
in winter for skating. When com- 
pleted, the grounds, golf course and 
clubhouse will represent an invest- 
ment of a million dollars, according 
to Charles Brinker, president. 

The clubhouse, on two levels, has 
a grill room and bar, men’s and 
women’s locker rooms, a large lounge, 
a men’s stag room and a patio, a 
deluxe bar on the second floor, a 
dining room and full kitchen. The 
club facilities also include a swim- 
ming pool. 


& te 


Ray Swanner wires us that he has 
resigned his position as manager of 
Briarcrest Country Club, Bryan, Tex., 
and that he has married Dorothy 
Leary, Pasadena Club. 
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William C. Schardein writes that he 
has been appointed manager of Hill. 
crest Golf and Country Club, Okla- 
homa City, succeeding Elmer J. Dow- 
ler, and assumed his new duties on 
October 10. Mr. Schardein had been 
connected with the Oklahoma City 
Golf and Country Club where E. L 
“Larry” Cherry is manager. 

e tm te 

W. D. Thew has been appointed 
manager of Oaks Country Club, Tulsa. 
succeeding John Verdon, who re- 
signed October 1 because of ill health. 

Mr. Thew had been manager of 
Forrest Hills Country Club, Rockford, 
Ill., for the past five years, and prior 
to that was manager of the Chicago 
Town and Tennis Club. He is a mem- 
ber of CMAA. 

ae dt te 

H. F, Andresen has been appointed 
manager of the Westmoreland Coun- 
try Club, Wilmette, Ill. His most re- 
cent position was at the Edgewood 
Valley Country Club, La Grange, IIl., 
where he was manager for four and a 
half years. Prior to that he was con- 
nected with various officers’ clubs in 
the navy during the war and with the 
South Shore Country Club and Edge- 
water Beach Hotel in Chicago. 


New Packaging 


Leroux & Co., Philadelphia, is now 
packaging its creme de menthes and 





creme de cacaos in round bulb neck 
style full quart capacity bottles sealed 
with aluminum screw caps. 

The round “liquor” style bottle in 
the full quart size was developed fo: 
practicality in cordial dispensing pur- 
poses in clubs and bars, as bartender: 
like its handling and timesaving con 
venience. 


Named Ad Manager 


Jack A. Swedish has been appoint 
ed advertising manager in charge 0: 
national media for the Miller Brewing 
Co., it has been announced by Ed 
ward G. Ball, director of advertising 
and promotion. 

Mr. Swedish, a native Milwaukeear 
and journalism graduate from Mar 
quette University, will handle Mille: 
advertising in national magazines 
trade journals, network radio anc 
television and special programs. 
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Three Tube-Ice units are in- 
stalled in the Caribe Hilton, 


= © Vv e a | 2 | e San Juan, Puerto Rico 


Wbe-Mee. 


Service 


The San Antonio Coun- 
try Club, San Antonio, 
Texas is served by a 
2,000 pound capacity 
unit, 


*Tube-lIce is a clear, 
hard ice of superior 
quality. Either cylin- 
der or crushed ice 
may be had from 
the same unit. 


Write for Bulletins, Dept. 24A—RTCM 


OTHER VOGT PRODUCTS A L T e) M A T I Cc 


Drop Forged Steel Valves, 


Fittings and Flanges — ¥ 
Petroleum Refinery and 
Chemical Plant Equipment w= 
Heat Exchangers 


Ice Making and 
alta Ai sn The Finest Ice-Making Unit Ever Made 


Steam Generators 
. — SALES OFFICES: New York, Chicago, Cleveland, Dallas, 
HENRY VOGT MACHINE co., Louisville, Ky. * Philadelphia, St. Louis, Charleston, W. Va., Cincinnati 
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Officers 
President 
ROYCE CHANEY, Northwood Club, Dallas. 
Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 
Secretary-Treasurer 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 
Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 
JOHN BENNETT, Commercial Club, San 
Francisco. 
JOHN T. BRENNAN, Birmingham Country 


Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, IIl. 


E. A VETTER, Portage Country Club, Akron, 
io. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, California Club, Los 


Angeles. 
Jules Cates, East Ridge C.C., Shreveport, La. 
Carl J. Engelhardt, Yale Club, New York. 
J. E. Harling, C.C. of Spartanburg, S. C. 
— Haug, Indian Hills C.C., Kansas City, 


Harold T. Hueber, The C.C., Brookline, Mass. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 


mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Edwin G. McKellar, Oahu Country Club, Hon- 
olulu, T. H. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 

Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles R. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 
Fred E. Shaner, Youngstown Club, O. 
Lowell S. Smith, Detroit Club. 


— T. Snell, Ambassador A.C., Salt Lake 
ity. 


Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 


Raymond A. Wagman, Racine C.C., Wis. 
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VOL. XIV 


Dear FELLOW MEMBER: 


President Chaney’s slogan “Solving Tomorrow’s Problems Today” is a goa 
for operating that all of us would like to achieve, both for the good of our club: 
and for an ulcer free existence for ourselves. 

The experiences of the Co-Foremen for this year’s conference illustrate 
those of probably two-thirds of the CMAA membership, and underline th« 
value of conference attendance. One had attended nearly every conferenc« 
since becoming a club manager, 11 years ago, and benefited greatly. The 
other has attended but two. Each year prior to 1957 he could always finc 
some excuse—through some “conflict of dates” to put off coming until “nex: 
year.” It was easy to do, because he was not sold on the value of the con 
ference—he doubted that it could help him “Solve Tomorrow’s Problems 
Today!” 

However upon his return from the New York Conference in 1957, he 
balanced the new viewpoints, the contacts with fellow professionals and with 
purveyors, against the investment of a few days and a few dollars. And he 
felt his club as well as himself had benefited—and greatly. After a month o1 
two had elapsed, the information and outlook gained at the conference had 
helped solve so many problems that he vowed never to miss another. It is 
through knowing what conferences can do for one in a professional sense 
as well as socially, that makes us urge every member of CMAA to “Go 
Texan in ’59”—and Pittsburgh in 1960! 


Houston, February 18-21, 1959 


Paid registrations are running far ahead of expectations (over 500 now), 
and it is possible that the headquarters hotel, the fabulous Shamrock-Hilton, 
may be sold out before the end of the year! A word to the wise . . . Harry 
Seide, at Route 4, Box 248 is accepting $10 checks for each person, and con- 
firming rooms daily. New this year will be the Texas Lone Star Chapter 
Award for chapter attendance. To be presented yearly to the chapter (other 
than the host) having the greatest percentage of members in attendance, it 
is hoped that it will become as sought-after as the club publicity award. 

Each of the morning sessions will see the awarding of an Early Bird prize 
to one who enters each function no later than five minutes after the scheduled 
time each morning. This will be a working conference, and as we can’t “dock” 
you a half-day’s pay for being late, we want to reward the early birds! 

The Club Publicity Display Contest will follow much the same form as last 
year. For judging purposes, only actual material sent or displayed to your 
membership to encourage attendance or inform them, will be considered 
A new section thereof will consider regular publications in two categories 
of club magazines or papers: those that accept advertising, and those that do 
not. Three different issues of your publication will be requested. Next montl 
full information will be forthcoming. In addition to nationally knowr 
speakers that will address the membership as a whole, eight outstanding 
experts will conduct two 50-minute sessions each on Thursday afternoor 
and Friday morning—for a total of four appearances. This schedule wil 
permit you to choose those four subjects that are your problems today o1 
that might be yours tomorrow. You will hear them discussed, solutions 
will be offered, and you will have an opportunity to ask questions. 

Elsewhere in this month’s issue you will find a description of the enter 
tainment features, made possible by the splendid co-operation of your friend: 
among the purveyors, who agree that a little play results in better work. I 
you see a representative of one of our sponsors before the conference, won’ 
you express your appreciation of their support? 

For the benefit of your club and yourself, Solve Tomorrow’s Problem 
Today by .. . Going Texan in ’59! 

Mitton THomas AND HEnry O. BarBour 
Co-Foremen 
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inc We are proud to be part of a great American industry which has 
m4 contributed to the art of gracious living * * * * £0 the economic de- 
ms velopment of our country * 4 to its defense program * « x xand 
he to the economies of other free nations * * ** 
rith 
“i We extend out congratulations to the 1,200,000 men and women 
1ad in every Jevel of our industry * * * * to the local, regional and na- 
+ tional trade, fraternal and industry associations * * x xto the trade 
Go unions * * * * to the package store, tavern, hotel, restaurant and 
club owners * x * ¥ tO the clerks, bartenders, the wholesalers sales- 
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Left: Moderator of the four-chapter meeting was Richard Worth- 
ington, standing, and Herbert J. Moran, seated at far right, was co- 
chairman. Seated from left are Kenneth Meisnest, CMAA secretary- 
treasurer; Daniel M. Layman, vice president; Royce Chaney, president, 
and Frank Dugan, Equitable Assurance Company, principal speaker. 
Center: CMAA President Chaney, second from left, chats with co- 


HIN UOT 


ae 


, 
ee PEERS ) iA 
& es 


Hilton Hotel. 


Four-Chapter Meeting in New York 


By Johnson Poor 


Associate Editor 






APPROXIMATELY 100 managers 
from the New York area and from 
across the country attended the four- 
chapter meeting November 3 held at 
the Coliseum in New York City in 
conjunction with Club Managers Day 
at the New York Hotel Show. 

Participating in the meeting were 
representatives from Metropolitan 
New York City, New Jersey and 
Connecticut chapters, and national 
CMAA officers including President 
Royce Chaney, Northwood Club, Dal- 
las; Vice President Daniel L. Layman, 
Union League of Philadelphia; and 
Secretary-Treasurer Kenneth Meis- 
nest, Washington Athletic Club, Seat- 
tle. All three officers, as well as 
Edward Lyon, CMAA executive secre- 
tary, spoke briefly. 

Also a featured speaker was Henry 
Barbour, manager of the Houston 
Club and co-chairman of the CMAA 
Conference in Houston Feburary 18- 
21, 1959. Mr. Barbour showed a film 
on Houston and spoke about the 
events which are being planned for 
the conference. 

Herbert Moran, Canoe Brook Coun- 
try Club, Summit, New Jersey, and 
president of the New Jersey chapter, 
welcomed the managers to the meet- 
ing and Richard Worthington, Plain- 
field (New Jersey) Country Club, 
and secretary of the New Jersey 
chapter, was master of ceremonies. 

Frank Dugan, manager of group 
annuity sales, Equitable Life Assur- 
ance Society, spoke to the group on 
“Road Map to Security.” 

Mr. Dugan pointed out that pen- 
sion plans have become so established 
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in the U. S. that employers now are 
concerned more about the how of a 
retirement plan rather than having 
one in the first place. The growth of 
private pension plans in this country 
has been phenomenal, Mr. Dugan de- 
clared. 

There are good business reasons for 
a pension plan, Mr. Dugan said, and 
he named them: 

1. It retires aging employes from 
the payroll. This is an especially vex- 
ing problem for clubs, and a pension 
plan aids in solving this. 

2. It reduces employe turnover. 

3. It increases production. 

4. It enhances the prestige of the 
club. 

5. It provides tax advantages. 

6. It assures an independent old 
age. 

7. It helps to improve the current 
living standard. 

8. It protects the employe’s family 
if he dies. 

The cost of such a plan may be 
frightening at first to the club’s board 
of directors, said Mr. Dugan, but if 
it is explained that the club is actual- 
ly paying this cost anyway, in hidden 
losses of income, production, gifts to 
retiring employes, etc., it is easier to 
sell. All a pension plan does, Mr. 
Dugan pointed out, is to bring these 
costs into the open and set up a budg- 
et for them. 

Things to consider in setting up a 
plan for a club, Mr. Dugan said, are 
amounts to be given, what the retire- 
ment age should be, and whether the 
plan should be contributory or non- 
contributory. The noncontributory 
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chairmen of the meeting, Fred Hollister, Metropolitan Chapter presi 
dent, Walter Satterthwait, Connecticut president, and Carl J. Engel 
hardt, City of New York president. Right: More than 140 chapte- 
members, wives and guests enjoyed the dinner-dance at the Savoy 


F 
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plan is becoming almost universally 
accepted now, Mr. Dugan said. 

In the evening of November 3, the 
four New York area chapters spon 
sored an outstanding dinner-dance a‘ 
the Savoy-Hilton Hotel. In charge o! 
arrangements for this affair was Wal- 
ter J. Satterthwait, Jr., Quinnipiak 
Club, New Haven, Connecticut, anc 
president of the Connecticut chapter. 





Did You Know... 


An average of 10,758,500 periods of 
sickness each year cause loss of time 
from work. 


9,291,000 accidents cause 285,000,000 
days to be lost in time from work 
each year. 


The CMAA Group Disability In- 
come Insurance Program will help 
reduce “financial disability” caused by 
accident or sickness. 





CMAA also sponsors a program of 
accidental death, dismemberment and 
loss of eyesight insurance protection. 
Benefits up to $200,000 are available. 
In excess of 93,000 accidental deaths 
each year highlight the need for this 
type of insurance protection. 


CMAA sponsors these excellent 
programs as a privilege exclusively 
for its members. In addition to many 
other group insurance advantages, the 
cost of protection under these pro- 
grams is much less than you would 
pay for comparable coverage pur- 
chased on an individual basis. 


Questions you have about your 
group insurance programs should be 
directed to the CMAA Group Insur- 
ance Administration Office, Joseph K. 
Dennis Company, Inc., 175 West Jack- 
son Boulevard, Suite 1027, Chicago 4, 
Illinois. 


News of the Chapters — 
Volunteer 


The second meeting of the newly 
reorganized Volunteer Chapter was 
held at Signal Mountain Golf and 
Country Club, Chattanooga, Tenn., 











“Wound up Colorado Beef Week 


serving 559 meals on Sunday,” 


says J. Frank Birdsall, Jr., Manager 
Treadway Inn 
Rochester, New York 


“_.. in addition to your splendid assistance and cooperation, 
the two other outstanding parts of the promotion were 

that we received the very finest prime meat I have ever seen 
and wound up Colorado Beef Week serving 559 meals on 
Sunday, February 10th, the largest Sunday at Treadway since 
Mother’s Day in 1956—one of the big holidays of the year.” 


Rochester’s Treadway Inn, the first motor court inn built in the heart of a city, is one of 17 Treadway Inns located throughout the East and South. 


Last year hundreds of clubs, hotels lishment with this “special week.” Included are spe- 
and restaurants, like the famous cial recipes, ideas for party decorations, mailing piec- 
Treadway Inn, made money by tying es, radio copy, steak sticks and much, much more. 
in with this promotion. Our third Plan now to tie in and cash in. Send for your 1959 
annual National Colorado Beef Week, National Colorado Beef Week Kit, which illustrates 
set for Jan. 3l1-Feb. 8, 1959, again this FREE material. There’s no cost—no obligation. 
offers a wonderful profit opportunity So, mail the coupon today! 

for you. Millions of Americans (many 
of your own patrons) will be sold on 
dining out during this special week 
through national advertising and pub- 
licity on Prime and Choice Colorado 
Beef in New Yorker, Gourmet, news- 
papers and on radio and television. 


Harold Haney 

Products Division, Room 403 

Colorado State Advertising & Publicity Committee 
State Capitol, Denver 2, Colorado 


Please send me your free promotion kit on 1959 National 
Colorado Beet Week. 


| am now serving Prime and Choice Colorado Beef 

purchased from 

| am interested in Prime and Choice Colorado Beef. 
> Please send names of suppliers in this area. 

To help you get your share, we ve 

designed a host of promotion material 


you can use to associate your estab- 


Your Name 
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VOLUNTEER—At a recent meeting were, left to right, standing: Bill Ha'ey, Hillwood Country 


Club, Nashville; W. M. Atkins, manager of the host Signal Mountain Golf and Country Club; 
John J. Turney and Don Fletcher of Richland Country Club, Nashville; Arno C. Meyer, Hill- 
wood Country Club; Walter Thomas, Colemere Country Club, Nashville, chapter president; 
Arthur Hair, Chattagnooga Golf and Country Club; Jerry Fleming, Fairyland Golf Club; 
R. A. Guthrie, Mountain City Club; and Charles Wells of Brentwood Country Club, Nashville. 
Seated from the left: Mesdames Haley, Atkins, Meyer, Thomas, Fleming and Wells. 


September 29, with W. M. Atkins as 
host manager. 

The chapter also met at Knoxville 
October 27 and discussed further 
chapter plans and the upcoming con- 
ference in Houston. 


St. Louis District 


Mrs, Hazel Carlsen, manager, was 
host for the meeting of the St. Louis 


District Chapter meeting at St. Clair 
Country Club, Belleville, Ill., on Oc- 
tober 20. Approximately 30 were 
present for the meeting, including 
Mr. and Mrs. Ed Schwartz, imme- 
diate past president of St. Clair. 
Following a delicious dinner a busi- 
ness meeting was held at which Ray 
McGrath, manager of the University 
Club, was elected to membership. Tax 
matters and other operational prob- 





Don’t let dirt “floor” you... 
Get a Geerpres Mop Wringer! 











maintenance men prefer them because... 











@ Splash-proof wringing action squeezes 
mops dry in one fast motion .. 
gears do all the work ... save labor time. 


. powerful 









@ Corrosion-resistant electroplated finish as- 
sures many years of service. 









@ Roll effortlessly on ball-bearing rubber 
casters ... no lifting or carrying necessary. 









@ Mops last longer, without tearing or 
twisting. 


“ WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH: 
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lems were discussed. Meeting dates 
were set—November to be held at 


Norwood Hills Country Club and De- 
cember at Algonquin Golf Club— 
Mrs. Opal Thomas, secretary. 


Southern California 


Charlie Errington was the princi- 
pal speaker at the October 21 meet- 
ing of the Southern California Char- 
ter at the Wilshire Country Club wit): 
J. J. (Pat) Sheeran as host-manage). 

Mr. Errington spoke on “How t:: 
Make Money Instead of Percentages 
and there was a question and answe 
period following—Glenn R. Browr 
secretary. 


National Capital 


The October 20 meeting of the Na 
tional Capital Chapter was held a 
the Winchester (Va.) Golf Club wit 
Mr. and Mrs. Guenter Skole hosts to 
more than 70 members and guests. 

After a delightful buffet dinner : 
business meeting was conducted by 
Chapter President M. F. Rice. Sev- 
eral new applicants for membership 
were received and a movie was shown 
by the Cryovac representatives. 


Evergreen 


The October 21 meeting of the 
Evergreen Chapter was held at the 
Tacoma Country and Golf Club with 
Bob Bernnard as host. Special guests 
included Mr. and Mrs. Ralph Connor, 
president of the Washington State Fed 
erated Club; Mr. and Mrs. Claude 
Galloway, president of the Oregon 
Chapter; Mr. and Mrs. Norman Moy- 
er, secretary of the Oregon Chapter; 
and Mr. and Mrs. McCaffrey of Port- 
land, Ore. 

Ed Halterman, secretary-manager 
of the McChord Officers’ Club, was 
elected to membership. Mr. Conno: 
spoke on legislation and tax prob 
lems affecting clubs. Mr. Galloway 
extended an invitation to the chap 
ter to attend the January meeting o! 
the Oregon Chapter.—H. G. Goode 
secretary. 


Mid-America 


An excellent turnout of nearly 4( 
members, wives and guests of the 
Mid-America Chapter met at the Bluc 
Hills Club, Kansas City, on Novem 
ber 10, with Manager R. Lee Walter: 
and his wife as hosts. 

Several members took advantage o 
the unseasonably warm weather anc 
played golf during the afternoon. Th« 
meeting was opened formally at 6:3( 
with a social hour, followed by an ex 
cellent dinner. Climaxing the dinne1 
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Left: Chapter President Edwin and Mrs. Driscoll, Mission Hills and William C. Lahman, Quiveria Lake, treasurer. Center: Chapter 
lap - Country Club; Wes Clark, Club Management; Mrs. and Charles members and guests. Right: Hosts R. Lee and Mrs. Walters, Blue 
vith =atino, Milburn Country Club, vice president; John and Mrs. Uren, Hills Club; Wes Clark; Mrs. and Mr. Hawkins, Blue Hill's house 
gel. Jniversity Club; Mr. and Mrs. Robert L. Thompson, Carriage Club; chairman; and Mrs. and Mr. Driscoll. 

, te 

ae vas a “smoking” cordial table, the The chapter went on record as sup- clubs, and an advertising committee 
she dea for which Manager Walters cred- porting legalized bingo in private headed by Mel Conway was appointed 
wow ted the Joseph J. Donoghue article 

hat appeared in the November issue 

of CLuB MANAGEMENT. 

President Edwin T. Driscoll, Mis- 

sion Hills Country Club, served as 
Na noderator during the business meet- 
» ng, during which special guest for 
vith he evening, Wesley H. Clark, manag- 
5 to ng editor of CLuB MANAGEMENT, an- 
S. swered questions about club taxes, 
ri ‘lub operations, the CMAA and Cus 
: by V[ANAGEMENT. 
eV 
ad | Pe a ‘treat that’s rare, 
wn . 

The Connecticut Chapter met Oc- pe 

tober 20 at the Riverside Yacht Club make dings” 
with Manager Grant Ruse as host. 

A discussion on the by-laws was is on your bill- of-fare! 
the held including partial payment of 
the dues, delinquency, and death benefits. 
ith Francis Burr was appointed chair- 
ests man of a nominating committee which 
or included James C. Diamond and Rich- 

‘ed ard F. Kirwan, which presented the 

alle current officers for re-election. Con- 

gon tinuing as president is Walter J. Sat- _ 

oy pig eng intra con FAMOUS CORNED BEEF 

" . Fischer and as secretary-treasurer, e ‘ : 

ae Leon J. Sherman. Mr. Kirwan and Not to be confused with ordinary corned beef 
William Daley were named directors. 

ger —Leon Sherman, secretary. 

a Detroit Known for over 30 years as the corned beef with 

ob Herbert Craw was host to the De- oo ” ea 

“A iin toake oe ie the ‘different’ flavor. Harding's corned beef 

ap- Club November 12. The IBM opera- merits a prominent place on your menu. And, 

+O tion at Western was demonstrated 1 ; 

de and the group then visited the Tesi- Harding's corned beef means extra profits for 
uro Data Processing Center to wit- ; 

ness the completion of the demonstra- you. Inquire today, get all the facts! 

tion.—C. R. Bangs, secretary. 
is Mile High 
€ 
luc Horace Duncan, Cherry Hills Coun- JOHN Pp H AR DING M ARKET 0 
2m try Club, Englewood, Colo., was 8 8 
er: elected president of the Mile High 

Chapter at a meeting held October 728 W. MADISON ST. CHICAGO 6, ILL. 
Be) 20 at the Aviation Country Club with : 
nc Fddie Ott as host. Phone: STate 2-8050 
The Other new officers elected were 
3( aul Rubben, El Paso Club, vice pres- 
ex ident, and Finn Peterson, Petroleum 
nel Club, secretary. 
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PEIDMONT—Ben B. Speidel, manager of the Greensboro (N. C.) Country Club, was elected 
president of the Piedmont Chapter at a November 10 meeting at the Forest Lake Country Club, 
Columbia, S. C. Here he accepts the gavel from Reggie Scott, outgoing president who is man- 
ager of the Carolina Country Club, Raleigh. At right is Reggie Lamb, Starmount Forest Country 
Club, Greensboro, vice president; and on the extreme left is Norman Storey, manager of the 
host club and new treasurer. 


for the conference issue of CLuB Man- 
AGEMENT. 

The chapter presented the retiring 
president, Mark Toray, with a $25 
savings bond, and Ernest W. Calla- 
ghan, manager of the Hilands Golf 
Club, Billings, Mont., was elected to 
membership. 


Peninsular 


The October 13 meeting of the Pen- 
insular Chapter was held at the Kala- 
mazoo (Mich.) Country Club with 


Frank A. Macioge as host-manager. 
Refreshments were served and there 
followed a full-course Italian dinner. 

At the business meeting the com- 
mittee reports were presented and Al 
Schiff was appointed chairman of the 
committee to solicit advertising for 
the conference issue of CLtuB Man- 
AGEMENT. 

A nominating committee for new 
officers was appointed consisting of 
Howard Duckworth as chairman and 
“Red” Large and Walter Pattison.— 
Frank A. Macioge, secretary. 


Sunshine State 


The Sunshine State Chapter met 
October 12 and 13 at Miami Beach. 
Registration at the Americana Hotel 
was followed by refreshments at the 
Riviera Country Club with Manager 
Arnold Wall as host. The group then 
enjoyed dinner and entertainment at 
the Country Club of Coral Gables 
with Bob Yoxall as host-manager. 

The business meeting was held 
Monday followed by refreshments 


and lunch at the American Hotel. The . 


group also had dinner at the hotel. 
-—Ross E. Connolly, secretary. 


Pelican State 


The first regular meeting of the 
newly organized Pelican State Chap 
ter was held on October 27 at the 
Sherwood Forest Country Club, 
Baton Rouge, with Manager Sam 
Keath as host. 

Jules Cates was elected president 
Shelby Meek, vice president; Mar 
sada Burdett, secretary-treasurer; and 
Jorgen Andersen, Anthony Brewton 
and Albert Patterson, directors. 

By-laws were approved and Pres- 
ident Cates reported that the chap- 
ter’s charter would be presented at 
the national conference. New mem- 
bers approved were Mrs. Polly Deare, 









Ocean-Clear Lo 


09900 99.000.9000.900.90990 
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dO0O6 500000000000 
guaranteed to 
attract more customers 


BSTERS 


Live Lobsters, Ocean- Clear Live Lobsters have 
the fresh, sweet taste and eye appeal that 
attracts profitable customers. Shipped any- 
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Standard of Quality for Over a Century 
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where, alive and kicking, via Air Freight or 
Railway Express in minimum 25 pound orders. 
FREE SALES AIDS 


Free directions for preparing live lobsters. 


World's largest LIVE LOBSTER distributors 


CONSOLIDATED LOBSTER CO. 
Gloucester, Mass. 


Enclosed is our order. Please send the 
FREE SALES AIDS checked: [(_] ‘‘Daily 
Double” cards [[] “Special Today” 
cards [[] ‘Lobster Special’’ table tents. 
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Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy” weave printed quality—one of the 
longest wearing fabrics made. 


Huck Towels: all-Linen, half-Linen. 


Carter Bros. 





51-53 WHITE STREET, NEW YORK 13, N.Y. 
MILLS: BELFAST 


IRELAND 
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Johnny Noble and W. D. Rogers. The 
next meeting is scheduled for Jan- 
uary at the Bayou DeSaird Country 
Club, Monroe, La., with Shelby Meek 
as host.—Marsada Burdett, secretary. 


New England 


Mr. and Mrs. Peter Berrini and Mr. 
ind Mrs. William Travers were hosts 
o the last meeting of the New Eng- 
‘and Chapter held at the Tatnuck 
Country Club, Worcester, Mass. 

About 60 enjoyed an evening which 
included a short business meeting, re- 
‘reshments, and dinner, after which 
was dancing and singing.—Bea Phil- 
‘ips, secretary. 


New York City 


The New York City Chapter held 
ts October 14 meeting at the Prince- 
ton Club. A short business meeting 
was followed by a round table dis- 
cussion on per cover prices submitted 
by city clubs and compiled by Ray 
Adams. An interesting discussion was 
held on the size of drinks at clubs. 

The group welcomed back Mr. To- 
nissi after’ his sojourn in the hos- 
pital—H. Alton Owen, Jr., secretary. 


Metropolitan 


More than 150 members of the Met- 
ropolitan Chapter, three presidents, 
golf pros and wives attended the Sep- 
tember 22 meeting at the Hampshire 
Country Club, Mamaroneck, N. Y., 
with Manager Peter A. D’Angelo as 
host. 

The day consisted of golf in the 
afternoon with prizes being awarded 
and a dinner dance at night. Fred 
Hollister, manager of Scarsdale Golf 


pret 
Queen > io 
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Write advertisers you 


Club, and chapter president, greeted 
the guests and introduced Joseph B. 
Evans, president of Hampshire Coun- 
try Club. 

The chapter also met on October 
14 at the North Hempstead Country 
Club, Port Washington, L. I., with 
Anthony J. Indence as host. Business 
included preparations for the Hotel 
Show and the election to member- 
ship of John J. Clark, manager of 
the Hempstead Elks Club, and James 
Simms, manager of the Fenway Coun- 
try Club. 

A round table discussion was held 
covering the subjects of minimum 
house charges, a survey by Harris, 
Kerr, Forster & Co., and the signifi- 
cance of cost percentages.—Henry C. 
Piper, secretary. 





Mr. Jacquot Retires 


Albert J. Jacquot, Jr., vice presi- 
dent and general manager of Aatell 
& Jones, Inc., manufacturers of paper 
table appointments, will retire Decem- 
ber 31 after 30 years with the firm. 
He is well known to club managers 
throughout the country and has been 
a welcome guest at CMAA confer- 
ences for many years. 

Mr. Jacquot came to A & J in 1928 
as manager of sales. Five years later, 
in 1933, he was appointed general 
manager and in 1934 was made a vice 
president. Biggest change in his 30 
years in the business, says Mr. Jac- 
quot, has been the phenomenal suc- 
cess of printed table appointments, 
pioneered by Aatell & Jones. 

Despite Mr. Jacquot’s retirement, 
Aatell & Jones will still have a Jac- 
quot in a responsible position. Mr. Jac- 
quot’s son, Albert III, is manager of 
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A. J. Jacquot, Jr. 


sales, a position his father held 30 
years before him. The younger Jac- 
quot is also well known to club man- 
agers, having attended many confer- 
ences. 


Diamond Jubilee Dinner ' 


John Sexton and Co., Chicago pur- 
veyors of fine foods to clubs and other 
institutions for many years, held a 
diamond jubilee dinner for their many 
friends on November 16 at the Sher- 
man Hotel in Chicago. The evening 
included refreshments, hors d’oeuvres 
and dinner. 


Additional Clubs 


Two additions to the clubs having 
Vogt tube ice machines installations, 
which were listed in the October issue 
of Ctus MaNnacEMENT, have been 
called to our attention. They are the 
Dallas Country Club and the Lake- 
side Country Club of Houston. 









all-steel 
sectional 


construction 


Bally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 
or Combination from standard sections. 





Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. C12 for FREE book 





FOR 
MEMBERS | 
ONLY 





Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 








Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





December, 1958 


16—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
November, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
November, 1958, if more than $100, payable to an 
authorized depositary. Return on Form 450. 
Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended July 31, 1958. 


31—Excise taxes: Tax on membership dues, initiation, 
transfer, and assessment fees, admissions, and other 
excise taxes for November, 1958, if more than $100, 
payable to an authorized depositary. Return on 
Form 537. 
January, 1959 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
December, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
December, 1958, may be remitted to an authorized 
depositary. Return on Form 450. If this option is 
exercised, Form 450 must be filed in time to permit 
authorized depositary to return validated Form 450 
prior to filing return for fourth quarter of 1958. 
Exempt corporations: Information return on Form 
990 or 990-A, due from certain exempt corporations 
with accounting periods ended August 31, 1958. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for fourth quarter of 1958 due and 
tax payable. Return on Form 941. Attach validated 
Forms 450 to return. Reconciliation return (Form 
W-3) for calendar year 1958 due and last day to give 
employe statement of tax withheld and wages paid 
for the calendar year 1958. 
Unemployment tax: Return for 1958 due and tax 
payable. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for December, 1958, if more than $100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return vali- 
dated Form 537 prior to date for filing return for 
the fourth quarter of 1958. Otherwise, return for 
fourth quarter due and tax payable. Return on Form 
720. Attach validated Forms 537 to return. If return 
is accompanied by depositary receipts showing timely 
payment of tax for the entire quarter, due date of 
Form 720 is extended to February 10, 1959. 





Plentiful Foods of the Month 











Feature: Turkeys 


Broilers, Fryers Peanuts, peanut products 


Apples Canned and Frozen Peas 
Cranberries Honey 

Dates Canned Ripe Olives 
Walnuts Vegetable Fats and Oils 
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Let's Compare Menus 











HILANDS GOLF CLUB 
Billings, Montana 


TABLE D’HOTE DINNER 


APPETIZERS 
Shrimp Cocktail (large) . $.75 Assorted Juices ......... 15 
(small) . .50 Relish Dish and Olives .. 35 
Fruit Cup Supreme ..... 40 Half Grapefruit ......... 30 
Marinated Herring ...... 40 Seafood Cocktail ........ 75 
SALAD 


Soup du Jour 
Choice of Head Lettuce, Tossed Green, Cottage Cheese 
and Fruit or Jello 


FISH and SEA FOOD 


Broiled Lobster Tail, Drawn Butter .................. $3.25 
* French Fried Jumbo SBriaps 2... ckccccccccscccasses 2.50 
Pan Bite. Hainow: LOWE «60k cccdectscndescalcntens 2.50 
* Pan. Pred: .Wriserist OF SOLE 2. ikke cescctccecsesss 2.25 
WEEOMGE MU! NGMDIEE oiyacie ss cs cnsines'y sacle cesmentens 2.25 
SOP RGa Ty UMIOME CHER cic cols es ween dice nt oemea eu eee 2.75 
POISE CIPBURES «5. 655.56 c05.c Soe noes iaredg sews sid Sewnin el esleee” 2.50 
FOWL 
Pier eet CORE oc ices ors aes vce Ole RES e e's vain eee 2.25 
Eale TPOree (CMIORED 6. ic ike ste csdicdies ved slelenis teese es 2.50 
TOG | ENS oo bare ais le WH Ree eee EES Mewes aaa 2.25 
Passh Dee (lene. brea cect en smtes Gaevcancowes ens 2.85 
FROM THE BROILER 
Hiland Special Steak Sandwich ...........2scsseeeees 2.50 
* Chopped Sirloin Steak, Mushroom Gravy ............ 1.95 
* Broiled Ham Steak, Pineapple glacé ................ 2.50 
WAVER VEOE OMUICE. Co ccuc sive v csc de cade eeaigeeaees 2.25 
VGNCE Mey, CHODS. cs «5s a.6.5.8k ccs eicecine See eeiscensiemee 3.25 
SEGRN PERI ONEE OEE ONO.) 5250 5s wi bode Sue's Mel Sen ws Bee 2.95 
New York Boneless Strip Steak (14 oz.) ............ 3.75 
Pete TIO COIN oi aga cde Rewer ecunsehececedecdaes 3.00 
EEE CN WEED «oe oy. citarein desis t.islena Wien amene es 2.95 
EoROME tCO CA OED ooo ic Scere d < huseiacdeus ees dao 4.25 
Fresh Vegetables — Du Jour 
Baked, Hash Brown or French Fried Potatoes 
Assorted Rolls and Beverages 
DESSERTS 
Assorted Ice Creams—Sherbets Assorted Cheeses 
Chocolate or Strawberry Parfaits Assorted Pies 
* Children under 10 years—$1.00 less. Under 3 years— 
no charge 
THE OPERA LUNCHEON CLUB 
New York City 
COMBINATION BUFFET PLATTER $3.50 
Appetizers 
Imported Sardines ...... 90 Marinated Herring in Sour 
Supreme of Fresh Fruit . .75 Cream ................ 80 
Cherrystone Clams ...... 60 Fresh Shrimp Cocktail .. 1.60 
Bismarck Herring ....... .70 Supreme of Grapefruit .. .75 
Melon in Season ........ 18 Pate Maig08. 3. 56cccccss 1.00 
Lobster Cocktail ........ 1.60 Tomato or Clam Juice ...  .35 
Smoked Salmon ......... 1.50 
(Cottage Cheese will be served instead of Butter upon request) 
Soups 
Chicken Broth With Rice .45 Cream of Tomato ........ 50 
Jellied Madrilene ........ 45 Cold Vichyssoise ........ 50 
Entrees 


TODAY’S SPECIAL—*ROAST DUCKLING With Olives, 
ULI IOUS i vecwcat di bedeveieswaus eres wasencetnd 2.25 





No matter who you are... 






















linen 
Supply 


is to call your Linen Supply Man! 





Look in the Yellow Pages 
under “Linen Supply” 
or “Towel Supply* 








—_—_—_——"—"_ 
—_— —= 


Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


his campaign is being 


————— 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 
and National Cotton Council 
22 W. MONROE ST., CHICAGO 3G, ILLy 


5. A. SINCE 1888 


sponsored in the interests of the 


Linen and Towel Supply Industry by 


DUNDEE MILLS, INC., GRIFFIN, GA. 
NEW YORK SHOWROOMS: 
1075 AVENUE OF THE AMERICAS (6TH AVE.) AT 41st ST 


Leading Linen Suppliers offer quality service with Towels 


Toweling and Table Linens carrying this famous labe 
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TTLOTVUO€C FOLDING BANQUET TABLES 


WITH COMPLETELY ~~ | Of 
FINISHED TOPS SO ae 
Can Be Used Without ¥ %) 






Tablecloths 





Write today for new catalog 
4 \ showing 58 models and sizes 
j of Monroe Folding Tables. 


Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 
institutions, clubs, lodges, etc. 


MONROE TRUCKS for Folding Tables and Chairs 


Transport and store your folding tables and chairs the easy, 
modern way on 
MONROE 
Trucks. Construc- 
tion of Transport- 
Storage Trucks 
permits maneuv- 
erability in lim- 
ited space. See 
Catalog. 





MONROE 
Truck No. TS8 Complete Line of 
Folding Chairs 


billed | te) iss zo cHurcH ST. Bae) 57.) Gale) 7 












€dlund 
world’s most 


e 
LL 
EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
ite has opened more cans in the 
Kors mecl@ Me -LoleMistelaMel| Melinl-Tauilele es 
els ever on the market. Table 
and wall styles...one for every 
work load. 










NO.77 WALL 
CAN OPENER 
i, Rugged, flat-to- 
ig wall. A good size 
§ for smaller restau- 
rants and drive-ins. 
One handle oper- 
ation. Built-in lid 
magnet. 


CLEANING 

TOOL 
Clean open- 
ers work longer. Wire 
bristles, stainless scraper. 











KING SIZE 
Same high quality CAN PUNCH 
in heavy duty egg 
beaters. 


€dlund Kitchen Tools 


Burlington, Vermont 





With Soup or Dessert and Beverage ................ 2.90 
Ham Omelette, French Fried Potatoes, New Peas ....... 1.90 

With Soup or Dessert and Beverage ................. 2.55 
*Baked Filet of Mackerel, New Potato, Cole Slaw ....... 2.25 
*Saute of Beef Stroganoff, Rice aux Gourmets eager tastes 2.75 
Breaded Veal Cutlet Viennoise, French Fried Potatoes 2.35 
COLD: Baked York Ham, Potato Salad .................. 2.50 
Broiled Filet of Sole Maitre d’Hotel (to order) ........ 22° 
UNREI® HED ORI RMON nonce sic nn so obk 60. oon deb ebb ees 1.90 
Half Broiled Spring Chicken, Vert-pre (to order) ........ 2.50 
Grilled Chopped Steak (to order) ...................05. 2.25 

With Soup or Dessert and Beverage ............... 2.90 
Double Lamb Chop a |’Anglaise (to order) .............. 3c 
PE Ai NIE ss a lvoe atic die aiiiy cass eee beaulan se 4.5( 
AP TD POS MEO OINNOT I 6s os sia soa isaleieiSoireiva execs 5.5( 


Choice of Vegetable and Potato With Above Items 
Peas and Carrots NewPeas_ String Beans 
Lima Beans’ Spinach 
French Fried, Maitre d’Hotel or Boiled Potatoes 
*For Immediate Service 


Vegetables a la Carte 
Braised Celery .......... 75 Artichoke Hearts ........ . 8: 
Broccoli or Asparagus Tips .60 With Hollandaise (.25 extra) 
Hashed Browned Potatoes .40 


Cold Platters and Salads 


Fresh Kennebec Salmon, Parisienne .................06+ 2.50 
AS BONG EID dis ois sien oSinisin a ealsnc we gulevisie ss wee Sare eee 3.50 
Assorted Cold Cuts (without Roast Beef) ............... 2.25 
Smoked Nova Scotia Salmon Platter ................... 2.50 
RaM NG RORNNENL 555,555 Sse o ss cs CaES'S ao Ole dines eNO ae Se 3.50 
Ws NG Be eerie, 2 cet NI AZ Oat asi, chank, ele eee a2 
smoked Brook Trout in ASpic ...05..0dsc0cssecesececaees 2.50 
CRIN oi 25 ao. oa cus gitts Hin Mowers ek AST WO 2.25 
een CNN MN os 5555 514s sack Dales Ok mated when Wike meee 2.75 
Fruit Salad Platter With Cottage Cheese ............... 2.10 
PUIG ANE IOO | oh. 5:0:5:5'0.5.6:4 ogo. bs east ETS OR eRe RPO 2.35 
IRIE MOE 625 fois nZe Ss bole is wR E-eEOTR 3.00 
Desserts 

Assorted Pies and Cakes .. .50 Coupe St. Jacques ....... .70 
Compote of Fruits ........ .70 Berries in Season ........ 80 
Jello With Whipped Danish Pastries .......... 35 

oo 50 Peach Melba ............. 80 
Cherries Lorette ......... WO Petts POURS bce isc0 scien 45 
French Pastry ........... 50 

Cheese 

AG CC Speer A Camembert: 2.05.66 66 0568 40 
PROOMUCTONS ©. 4005 cde n cece .40 Imported Swiss .......... 50 


De Luxe Louis Sherry Ice Cream 


Vanilla, Chocolate, Coffee, Rum Raisin or Strawberry .45 
Raspberry Ice .40 


Iced Coffee .45 


Coffee 35 Tea 35 Milk .25 Iced Tea .45 
THE COUNTRY CLUB OF VIRGINIA 
Richmond, Virginia 
LUNCHEON 
Appetizers 
Mixed Fruit Compote .... .45 Honeydew Slices ......... ; Bo 


Soups du Jour 
35 Consomme Julienne ...... 5 


Ready to Serve 


Cream of Tomato Soup .. 


Fresh Mushroom Omelette, Parsley Garnish ............ 1.35 

Creamed Chicken, en Casserole, Green Pea Garnish ..... 1.9 

Crabmeat au Gratin, en Casserole, Toast Points ........ 20 

To Order 

ee Chopped Sirloin of Choice Beef, Onion 
ORIN 66:0 Sep Rig ae CRS Ne Nels, Sop SOSA aiSie we ss bee ae ee 2.0 

Samed Baby Calf’s Liver, Bacon Strips ................ 2.25 

Broiled Prime Minute Steak, Mushroom Slices .......... 2.506 
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Choice « 
Apple ] 
Baked C 
Fruit Cc 
Blueber 
Fresh S 
Old Fas 
Country 





$1.75 




















Salads du Jour 





Garden Peas Parsley Potatoes 
Buttered Carrots Lettuce and Tomato Salad 
Desserts 
Choice of Ice Cream—Sherbet ...............cccccececees 30 
REAR ae On SER Dice 35 
paked Grapefruit With Sherry ...........0ccccccccccccacs 40 
Prust. Compote With COOKIES... occ. ccc ccccsvecasenseds 30 
BT SRO 2 eer eer eee 35 
PRGAD ILO WOCTES EOPCGIG. 5.665 sc cc sc ocsceeesicecsee doce casts 45 
Old Fashioned Strawberry Shortcake .................... 45 
Country Club Jee Gresin Pie 0... ich bene ciccascncecscs 45 
$1.75 Ladies’ Bridge Luncheon $1.75 


Cream of Tomato Soup 
Seafood Newburg, en Casserole 
Lettuce and Tomato Salad 
Assorted Hot Rolls Choice of Beverage 
Substitutions Will Be Charged a la Carte 











Wine Tasting 





Club managers were among those in the trade attend- 
ing a wine tasting recently at St. Louis’ Park Plaza Hotel 
sponsored by Julius Wile Sons and Co. Wines tasted 
were from the German firm of Deinhard & Co.; the firm’s 
rhine and moselle wines are imported by Julius Wile. 
From the left are Richard D. Ruane, district sales super- 
visor for Julius Wile; Hanns-Christof Wegeler-Deinhard 
of Deinhard and Co.; Herman J. Herlet, export director 
of Deinhard; Leonard Eastman, president of Pioneer Liq- 
uors, St. Louis; and Howard L. Blum, vice president of 
Julius Wile. 


TSG | 







FOOD 


ves. Eq 





Omien..the MODERN Way 


A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 
Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


' GRUENDLER CRUSHER & PULVERIZER CO. | 
2 2913 North Market - St. Louis 6, nets 


— — ae eee eee eee ee ee eee ee ee ee ee ee ee ee 








for Prestige and Profit 
SERVE: South Dakota 


PHEASANTS 


for your Regular Menu and Special Parties 
Write, Wire, or Phone: 


South Dahota PHEASANT Co. 
CANTON, SOUTH DAKOTA 
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Continental Service Carts®. 


The new 
Hot Cart 


A dramatic and 

profitable way of 

serving piping hot ‘ 
foods on plates which 8 
are stored in the carts Qf) 
heated base. 

Styled in warm copper or " 
sparkling stainless steel 

with wrought iron. 

Ideal for featuring and 

serving the days special, 

such as roast beef, 

prime ribs, corned beef, 
ham, chicken or turkey with 
all the trimmings. 
Labor-saving if used for 
serving soups and vegetables 
in dining room; also entrees 
to banquets and private parties. 
Ready to plug into any 

115 volt outlet. 












by . 


Salad & Dessert Cart Iced Cart a: 
See your dealer or write 


molitor M inc. 


1318 10th STREET, DENVER 4, COLORADO 


Universal Moli-Shield 





*Patent Pending 





de 
MENTHE 


green 
and white 


AZMESS 


LEROUX LIQUEURS 


prey of 45 cordial, 
el bn de i 


FREE 23g Brochure: write Leroux & Co., Inc 
1220 Spring Garden St., Philadelphia, Pa 





Profit for Turkey 
(Continued from page 15) 


shallow “cassolette.” Creamed turkey 
is spread over the toast, then a slice 
of buttered nippy American cheese is 
added. The sandwich is broiled until 
the cheese is melted. 

Club members’ wives especially 
like the Ambassador’s baked turkey 
souffle. 

“We take a rich pie dough and 
place a scoop of turkey a la king or 
creamed turkey in the center,” ex- 
plains Manager Snell. “The edges are 
washed with beaten egg so they will 
stick, then folded over. The outside 
then is egg washed and the soufflé 
baked in an oven. It is served with 
supreme sauce, made from turkey 
stock, and three to four asparagus 
tips.” 

Offered both on the luncheon spe- 
cial and about once a month on the 
club’s weekly smorgasbord is a tempt- 
ing Italian dish, turkey tettrazini. 

Scalloped turkey (usually dark 
meat) is added to a creamed sauce 
made with sherry wine and paprika. 
This is served with well-seasoned 
spaghetti or noodles. 

Most festive turkey entree, to be 
sure, is a full-course turkey dinner. 
At the Ambassador Athletic Club this 
often is offered family-style to private 
parties of 15 to 25 persons. For such 
occasions, Chef Max Geremia pre- 
pares the turkey a beautiful golden- 
brown for carving before the guests. 
Either he or the host wields the carv- 
ing knife. 

Prior to roasting, the bird is greased 
with shortening to give color. Dressing 
is stuffed in the body cavity. The bird 
is placed in a pan with carrots, onions 
and celery and roasted at 350 degrees. 
The drumstick area and back are 
covered with foil to keep them from 
getting too dry. After browning, the 
breast area is basted in the bird’s own 
juices or turkey stock. 

The club offers a full-course turkey 


dinner at $3.25, including ten per cent 
service charge (in lieu of tipping). 


Food costs on such a serving, as with’ 


other turkey items, are approximately 
50 per cent, Mr. Snell figures. 

Where turkey is being roasted fo: 
ordinary roast turkey dinners the 
dressing is cooked separately. Turkey; 
are boiled in turkey stock when th: 
meat is to be used mostly for sand 
wiches, etc. 

“That keeps the meat lighter in 
color,” explains Chef Geremia. 

Here is the menu for the club’s full 
course turkey dinner: 


Merry Widow Cocktail, Saltines 
ok * * 


Celery Hearts Mixed Jumbo Olive: 
Cream of Mushroom Soup, 
Souffle Croutons 
* * * 


Waldorf Salad, Chopped Nuts 
* ok * 
Roast Native Turkey Stuffed With 
Chestnut Dressing 
Giblet Gravy and Fresh Cranberry Relish 

Glazed Sweet Potato 

Broccoli, Hollandaise 
* * * 

Hot Cloverleaf Rolls 
ok * Ok 


Hot Mincemeat Pie, 
Brandied Apricot Sauce 
ok * * 


Beverage 
* * * 


Salted Nuts and Mints 





Holiday Wrappings 


Pictured here are two of Van Munch- 
ing Imports’ gift wrappings for the 





LONDON. 
DRY GIN 





holiday season. At left is Old Gentry 
Gin and at right is Queen Anné 
Scotch. The firm also imports Heine 
ken’s Beer. 















Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


THAT IS THE BEST 
IN THE MARKET 


Wiens ¢§ Lick, 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


Sewice 





Write us NOW for SAMPLES and PRICES 
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Wine Pressings 
(Continued from page 16) 


in 1860, is the Pleasant Valley Wine 
Co., located over-looking a very pleas- 
ant valley leading to Hammonsport, 
on the Southern end of Y-shaped Lake 
Keuka, one of New York State’s Fin- 
ger Lakes. It is located in an extreme- 
ly picturesque group of buildings, 
(and shares one of its driveways with 
the Taylor Wine Co.). 

Seventy per cent of Pleasant Val- 
ley’s output is in champagne, Spar- 
lling Pink and Sparkling Burgundy 
vines, all with the flavor character- 
istic of native American grapes, prin- 
cipally Delaware, Dutchess and Ca- 
tawba, yet winner of many honors in 
liuropean competitions. 

Blending (necessary in production 
cf champagne) is done from stocks of 
the past three vintages by T. E. Carl, 
cellar master, who joined the winery 
shortly after repeal. The processes of 
fermentation, aging and storage is su- 
pervised by the laboratory, “the heart 
cf the operation.” 

At Pleasant Valley, the production 
of carbon dioxide in the bottle is a 
carefully controlled second fermenta- 
tion. Each spring the delicate cuvees 
are blended and placed in special, 
heavy bottles with a measured bit of 
yeast and sugar syrup. This coming 
spring a large crop will be available 
for inclusion, as 1958 was a “late year 
of almost bumper amounts of good 
quality” in this area. 

Fermentation starts generating CO,, 
reaching pressures of 80 lbs. per sq. 
inch or more inside the bottle, and is 
kept in place with a corklined crimp 
cap, similar to that on beer bottles. 

Following filling, the bottles are car- 
ried to their resting places by a 
unique monorail that reaches all parts 
of the four floors of vaults, which 
held this fall 134 million bottles of 
sparkling wine. After resting over a 
year, the bottles then go to spend 
seven weeks on the “clearing tables,” 
an inverted V of heavy boards, bored 
with unusual holes which permit the 
bottle to start out almost horizontal, 
and after being turned twice weekly, 
and inclined closer to the verticle each 
time, to emerge vertically with all the 





EXPERIENCED MANAGER 
WANTED 


for 500-member golf and country club. 
Must know food costs and control and 
be willing to work with committees. 
Ability to handle large parties and re- 
ceptions required. This man will man- 
age new clubhouse of old well-estab- 
lished club. Will hire new staff. State 
age, experience, family status, salary 
requirements. ADDRESS: Flint Golf 
Club, Flint, Michigan. ~- 











sediment resulting from the second 
fermentation, in place down upon the 
cork. 


Disgorging 


The wine and leas in the neck are 
then frozen slightly, the cap removed 
and bottle pressure shoots out a 
“slop” of impurities, the bottle is re- 
filled with a mixture of champagne 
and sugar with a drop of grape bran- 
dy added to prevent another fermen- 
tation. If little or no sugar is added, 
the champagne is labeled Brut, slight 
sweetness is called Special Reserve at 
Pleasant Valley, the sweetest (but 
still pretty dry) is labeled Extra Dry. 


New Packages 


In December, 1957, controlling in- 
terest in Pleasant Valley was pur- 
chased by a syndicate headed by 
Marne Obernauer. Perhaps you have 
noticed the redesigned labels and col- 
orful boxes—or the new shape for 
sweet wine bottles? All part of an 
“aggressive sales policy” according to 
Franklin M. Aulls, VP. That includes 
the “Big 15” (a sampler of three each 
of five popular still wines) a good 
item for your cigar stand or liquor 
counter or as the start of a wine cel- 
lar in a small club. 





THIS MONTH’S MERCHANDISER 
—the perfect occasion for pushing 
champagnes is approaching . . . in the 
form of New Year’s Eve! . . . Set the 
dinner or party price to include at 
least one glass of champagne .. . that’s 
all it may take to get the buying start- 
ed... include a champagne bucket, 
(see your wholesaler for fancy card- 
board ones) filled with ice as a cen- 
terpiece on all tables. . . . Put several 
cases to chill in your walk-in refriger- 
ator on Monday December 29... . 
Make up a tent card with three or 
four different brands suggested . ... 
and to stay in the good graces of the 
Highway Patrol, don’t forget the cof- 
fee bar by the front door! HAPPY 
NEW YEAR. 


Speaks to AF Managers 


Leonard Taylor of Benco, New 
York, was the recent guest of the 
Headquarters, 2nd Air Force, at 
Barksdale Air Force Base, Shreve- 
port, La., where he spoke to club 
managers of 2nd Air Force military 
clubs on party giving. 

Mr. Taylor was at the base Novem- 
ber 18, 19 and 20. Benco specializes 
in party favors for clubs and other 
institutions. 





KEEP 
YOU 
CHAMPAGNE 
SALE 


KEEP GREAT WESTERN ON DISPLAY ALWAYS 







Everyone knows and loves this fabulous New York State Champagne . . . it’s 
America’s favorite! And most everyone can afford to enjoy Great Western 
Champagne with their meals. More fine clubs in America display and suggest 
this Champagne daily... and have been proudly serving it to their best 
clientele since 1860. You can profit by it, too. Order Great Western Cham- 
pagne today. GREAT WESTERN PRODUCERS, INC., Hammondsport, N. Y. 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


-¢ OUR HAWAIIAN SERVICE DI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, 


National Sales Office 


INC. 


305 SEVENTH AVENUE - NEW YORK a; WO Fe 


Dept. CM Telephone ORegon 5-6500 











Uniform System 


(Continued from page 12) 


ciation of this kind. And our inter- 
change of experiences will never 
reach its full potential value unless 
we speak the same financial language. 
So, that when we mention food costs, 
restaurant payroll, greens expense, or 
guest supplies, the same connotations 
are clear to everybody. The only way 
you can talk the same financial lan- 


guage is by adopting a uniform meth- 
od of classifying income and expenses, 
a uniform system of accounts. 

The best source of information on 
the Uniform System for Clubs is the 
book itself. I urge you to take ad- 
vantage of this system along wih 
other essentials of a good accounting 
system: tight internal controls ard 
budgeting of income and expenses. 
Then may we all have a more suc- 
cessful operation, through deeper un- 
derstanding of our mutual problems. 








iH) 










CHEF 


Experienced in hotel and coun- 
try club, wants job as manager or 
chef-manager of country club, pref- 
erably with membership of 300 to 
500. Can furnish references. AD- 
DRESS: O. B. Walmer, 212 Ist 
Street, South, Newton, Iowa. 


INDEX TO reiting 


Angelica Uniform Compan 
(Agency: 
Inc.) 


Industrial Advertising Co., 


Bally Case & Cooler Co. ............... 36 


(Agency: Beaumont, Heller & Sper- 
ling. Inc.) 
Brown-Forman Distillers Corporation . . 
(Agency: Erwin Wasey, Ruthrauff & 
Ryan, Inc.) 
Card-Key System, Inc. 
— Majestic Employment Serv- 
yy Aenea Equity Advertising Agency) 
Club Management 
Consolidated Lobster Co., Inc. ........ 3 
(Agency: Chambers, Wiswell, Shat- 
tuck, Clifford & McMillan, Inc.) 
Dundee Mills, Inc. 
(Agency: The Wesley Associates) 
Edlund Company, Inc. 
Agency: Samuel Croot Co., Inc.) 
Geerpres Wringer, Inc. 
(Agency: Denham & Company) 
Great Western Producers, Inc. ........ 
(Agency: Gore Smith Greenland, Inc.) 


2 


AS ery esti ee 8, 17 


Gruendler Crusher & Pulverizer Co. .. 39 


(Agency: B. J. Teach and Associates) 
Harding Market Co., John P. 
(Agency: Hagerty & Sullivan, Inc.) 
Hillyard Chemical Compan 
(Agency: Fardon, Miller & Fardon) 
SE. Te, TB. socn wai sce cnzcascn 
(Agency: C. J. La Roche and Co., 
Inc.) 


Hotelmen’s Employment ............... 43 


(Agency: Diener & Dorskind, Inc.) 


Huntington Furniture Corporation .... 25 


(Agency: Wessel and Associates) 


Kraft Foods Company (Olives) ....... 19 


(Agency: Needham, Louis and Bror- 
by, Inc.) 


Leroux & Comme, Rn cae ones a 40 
(Agency: J. M. Korn & Company) 
RAGGON & Co., Whe Ws. ov oc csc cues 34 
(Agency: Tracy, Kent & Co., Inc.) 
Miller Brewing Company .......... 2-23 
= Mathisson and Associates, 
ne. 

PN 5.6555 wos hia ea elo wae 39 
Monroe Comnany, The ............... 38 
(Agency: Lessing Advertising Com- 

pany, Inc 
National Biscuit Company ............ 45 
(Agency: Needham & Grohmann) 
Orchids of Hawaii, Inc. ............5;. A2 


(Agency: Jerry Goldstein Advertising 
Agency) 
Owens-Illinois Glass Company (Libbey) 7 
(Agency: J. Walter Thompson Co.) 
Park & Tilford Distillers See 26 
(Agency: Emil cng Co., Inc.) 


Renfield Importers, Ltd. .............. 29 
(Agency: Reach, MeClinisn & Co.) 

Sexton & Company, John ............. 21 
— Roche, Rickerd & Cleary, 

Inc 

Skrainka Construction Co. ............ 43 

South Dakota Pheasant Company ..... 39 

State of Colorado-Colorado Beef ...... 31 
(Agency: Curt Freiberger & Co.) 

Ns I pecan aba cenieeh ns ode ved 3 
(Agency: Fairfax, Inc.) 

Stitzei-Weller Distillery, Inc. ......... 46 
(Agency: Winius-Brandon Co.) 

Van Munching Imports, Inc. (Queen 
EE nao ak ca ie Oks acs 00 NR OeleKs 35 

Vogt Machine Co., Henry .............. 27 
(Agency: Farson, Huff & Northlich) 

Wabash Employment Agency ......... 43 

Weldon, Williams & Lick, Inc. ....... 40 

Wesson Oil & Snowdrift Sales Co. ..... 10 
(Agency: Fitzgerald Advertising 

Agency) 

















WANTED 


Assistant Manager. Southwest. 
Knowledge of food and service. 
Excellent future for experienced 
man. State age, experience, refer- 
ences and expected salary in first 
letter. Also enclose recent photo- 
graph. ADDRESS: Box 8-Y, c/o 
CLusB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 


MANAGER AVAILABLE IMMEDI- 


CLUB MANAGER AVAILABLE. Have 











CHEF and WIFE MANAGER 
TEAM. Experienced in every 
phase of club operation. Best 
references and available at 
once. WRITE: Box 9-Y, c/o 
CLus MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 


ATELY. Eleven years experience in 
club management. Thoroughly versed 
in all phases of management. Com- 
plete knowledge of food cost, menu 
planning, bar percentage and control, 
house and ground maintenance. Wife 
competent bookkeeper. Will relocate. 
Excellent references. ADDRESS: Box 
10-Y, c/o CLuB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 





all qualifications required of manager 
for successful operation and willing to 
work in close cooperation with Board 
of Directors. 46 years of age, college 
graduate, 25 years experience in clubs 
and hotels, 10 years as manager. Man- 
aged clubs of membership from 250 to 
1,800. Prefer southwest, south or mid- 
central states. Will consider other lo- 
cation. WRITE: Box 11-Y, c/o Crus 
MANAGEMENT, 408 Olive Street, St. Louis 
2, Missouri. 
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MANAGER’S POSITION open Jan- 
uary 1, 1959. The man we are looking 
for must be neat, reliable, honest and 


CLUB MANAGER AVAILABLE. 


THOROUGHLY TRAINED IN ALL PHAS- 
~ 4 OF CL 


oh MANAGEMENT: DINING 
OM, BAR, BANQUETS, PARTIES, PER- 








have the ability to get along with the 
employees. Progressive private coun- 
try club of 400 members. Please send 
a picture of yourself and qualifica- 
tions. Will interview if you qualify. 
ADDRESS: Box 13-Y, c/o CLtus Man- 
AGEMENT, 408 Olive Street, St. Louis 2, 
Missouri. 





Q 

SONNEL, OFFICE PROCEDURE AND AC- 
COUNTING, ETC. Excellent record of 
maintaining proper costs of operation. Last 
position with club having over 2,300 mem- 
bers and annual billing over One Million 
Dollars. Married, dependable, excellent 
references furnished. 15 years experience. 
Prefer country club operation in midwest 
or east. a résumé sent to all inter- 
ested clubs. : Box 12-Y, c/o Cius 
MANAGEMENT, 108 Olive Street, St. Louis 2, 
Missouri. 
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Houston Conference 
(Continued from page 11) 


exactly what you can do on this pro- 
gressive cocktail party. 

The Top Hands, with the advice 
and counsel of the Conference Fore- 
men, have selected three country 
clubs and one city club which we 
think you will all enjoy seeing. The 
clubs to be visited on Friday night 
are Brae-Burn Country Club, Hous- 
ton Country Club, River Oaks Coun- 
try Club, and the Houston Club. Each 
cf the four clubs included in this “di- 
version” trip will be decorated to car- 
1y out a particular theme and the 
food served will also be in keeping 
with the theme. For example, Brae- 
Burn Country Club will use a “Derby 
Day” theme with real southern style 
food, while the Houston Club is 
planning a “Black Gold” party for 
tae climax to the progressive tour. 
“he other two clubs to be visited will 
carry out equally attractive deco- 
rative themes and food ideas. 

To climax our 1959 Conference in 
‘all Texas Style, what could be more 
fitting than a real rip snortin’, bronc 
bustin’ Texas Rodeo, outfitted with a 
chuck wagon supper, square dancing 
contest and a genuine Western band 
(from western Texas) for dancing 


after the rodeo. Some of Texas’ top 
rodeo performers will be on hand to 
amuse and amaze you with their dar- 
ing wild bronc riding, steer roping, 
brahma bull wrestling, and other 
typical rodeo acts. While we are on 
the subject of the rodeo and steers, 
you might be interested in some Tex- 
stistics, compiled by a true Texan, 
on the number of steers in Texas. He 
reckons that if all the steers in Texas 
were one big steer, he could stand 
with his front feet in the Gulf of Mex- 
ico, his hind feet in Hudson Bay and 
punch a hole in the moon with his 
horns while switching the midst off 
the Aurora Borealis with his tail. 
That’s a lot of bull, Podnah! 

For the benefit of you who are 
coming to Houston for the first time 
here are some simple directions on 
how to get here: just come southwest 
(or southeast, or south) until you get 
to that big oak tree; turn right till 
you cross the gully, then its only 
four or five hundred miles straight 
ahead. You can’t miss it. Earlier in 
this article we told you that we 
wouldn’t do any bragging, so I'll 
conclude with this promise: we won’t 
try to sell you cockleburs for porcu- 
pine eggs, but we will do our dern- 
dest to keep you “entertained, amused, 
and diverted.”—GO TEXAN IN ’59 


For the Gift Shop 





Shown here are cartons for cham- 
pagne and still wines from the Taylor 
Wine Co. for the holiday season. 

The still wine cartons are designed 
for any size bottle and permit the 
label identifying the wine type to 
show through a “window” in the 
carton. The champagne cartons fea- 
ture a lid which can be folded to 
form a background of vineyard and 
winery scenes for display on a gift 
counter with a single bottle. 





Applesauce Introduced 


The newest of the 57 Varieties, Ap- 
plesauce, is being introduced by H. J. 
Heinz Co. The newest of the Heinz 
products is a blend of selected apple 
varieties from the Shenandoah Valley 
area and is processed at the Heinz 
plant in Chambersburg, Pa. 
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We Design, Build, or Resurface ALL WEATHER TENNIS COURTS 
Grasstex—Laykold—Tenico—Rubico 
Installed the “Tru-Bounce®” Way 


SKRAINKA CONSTRUCTION COMPANY 


(Our Engineers Play Tournament Tennis) 
Established 1850 


Inquire about “Swim-Rink®” Stadium 


PA 1-0963 








ing cost of club operations. 


ful low cost operation. 


Write or Call: 





A Message to the Chairmen 
Of the House Committees 


Your Problem: To reduce to the minimum the steadily increas- 


Our Solution: We have available experienced managers and 
executives for all departments, with fine records of success- 


GENE RAFFERTY, Personnel Director 


HOTELMEN’S EMPLOYMENT SERVICE 
45 West 45 St., New. York 36, N.Y. JUdson 2-4382 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


for Dining Room, 


tar ites PERSONNEL cancion 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 











tional. 














if you need experienced men or 
women for better positions—call or 
write to: 


As an agency, one of our reasons for existing—is to assist 
CLUBS in the selection and placement of reliable executives 
and assistants who are experienced in all phases of club man- 
agement. Our standards are high. 


We also invite applicants with good work records and top 


references to register with us. We have placed “quality’’ men 
and women in many of the best clubs. Our coverage is na- 


WABASH EMPLOYMENT AGENCY 


202 South State St. 


(Wabash Agency established in 1935) 


... ELIZABETH GARRISON 


Chicago, Illinois 
Phone: WAbash 2-5020 
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Training Personnel 
(Continued from page 14) 


3. Fill soup plate exactly right. 
4. Keep icebox door closed. 

5. Serve standard portions. 

6. Make use of leftovers. 


Time: 


. Don’t suggest food not on menu. 
. Be on the job early. 

. Think more and save steps. 

. Mistakes are expensive. 

. Be loyal—don’t loaf. 

Listen carefully to orders. 

. Don’t forget the little things. 


CONMNPwWwoH 


Supplies: 


1. Use soap carefully. 

2. Don’t use napkins for towels. 
3. Chipped glasses cause lawsuits. 
4. Don’t open cans far in advance. 
5. Oil all machines as needed. 

6 


. Don’t polish plates with napkins. 


Miscellaneous: 


. Don’t overload your trays. 
. Turn idle gas jets out. 

. Turn unused lights out. 

. Don’t let faucets drip. 

. Charge prices correctly. 


Nour WDw Fe 


36 Ways to Get Rid of Noise 
Voice: 


. Take orders quietly. 

. Don’t argue with member. 

. Call orders in a low voice. 

. Don’t visit with member. 
Don’t hum or whistle. 

. Don’t fool with other employes. 
. Think more and speak less. 

. Don’t repeat orders—listen. 

. Don’t yell “Thank you”—say it. 


Dishes: 


CONRHNPwrHe 


. Don’t clink glassware. 

. Stack dishes neatly. 

. Remove dishes quietly. 

. Don’t bang plates down. 

. Don’t slam dishes in kitchen. 

. Sort dishes carefully. 

. Don’t carry too many dishes. 
. Don’t scrape plates with metal. 


eoonnur Whe 


Silver and Pots and Pans: 


. Don’t bang knives and forks. 

. Set pans down easily. 

. Don’t toss pots down. 

. Don’t rattle silver against pans. 


. Move garbage cans quietly. 
Don’t scrape metal dust pans. 
. Don’t slam ice cream scoop. 

. Don’t drop silver on table. 


WONAMHMPwHoH 
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. Take complete order at one time. 


. Don’t let water in glass run over. 


. Save butter and cream not used. 


. Don’t slide butter dishes or bowls. 


Dump silver in receptacle quietly. 


Other Sounds: 


. Don’t scrape chairs. 

. Don’t slam doors. 

. Don’t jingle money. 

. Muffle the cash register. 

Don’t wear squeaky shoes. 

. Wear rubber heels. 

. Don’t scuffle feet. 

. Don’t bang change in register. 
. Don’t dump cracked ice noisely. 


OONINMRMN Pwr 


What Breakage Costs 
Do you know that: 


1. The breaking of one coffee cup 
causes a complete loss of profit on ten 
cups of coffee? 

2. One broken dinner plate means 
the same loss as five or ten members 
served without profit? 

3. If a teaspoon, knife or fork is lost 
in the garbage, stepped on or other- 
wise destroyed, more than four cus- 
tomers must be served before the loss 
on this single item is made good? 

4. It takes the profit from about 150 
customers to pay for one silver coffee 
pot broken beyond repair or stolen? 

5. Last year many knives, forks and 
spoons were scraped into the garbage 
cans, causing a tremendous loss? 

6. It costs the Club approximately 
2 per cent or $5320 a year for broken 
dishes due to carelessness alone? 

7. The number of dishes broken in 
restaurants last year would make a 
pile three times as high as the Empire 
State Building? 

8. When you break a dish the club 
loses money, it annoys the members, 
and wastes time in cleaning up? 


Ways to Prevent Breakage: 


1. Don’t carry too many dishes. 

2. Most breakage comes during sort- 
ing and stacking. 

3. Scrape dishes carefully. 

4. Don’t let silver get into the gar- 
bage. 

5. Leave 60 per cent of dishwashing 
table space for soiled dishes and 40 
per cent for clean dishes. 

6. Stack same size dishes together. 

7. Don’t put glasses in boiling hot 
water. 

8. Don’t chip glasses. 

9. Don’t overload tray. 

10. Carelessly piled dishes cause 25 
per cent of breakage. 

11. Put dishes down easily and 
quietly. 


Kitchen Efficiency 


(Continued from page 13) 


Jones has a few touches of his own, 
however. For instance, a fresh fruit 
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salad served in a pineapple half has 
been very popular. 

At the same time, all concerned 
agreed that portions would have to 
be larger than average for the active 
professional men who compose the 
bulk of the luncheon crowd. The re- 
sult is that most casserole dishes are 
eight ounce portions instead of the 
usual five ounces. 

In the evening, the large main 
floor dining room is closed and din- 
ner is served in the second flocr 
“supper club,” which has its own 
service kitchen with a single res- 
taurant-type range. Steaks are the 
main attraction in the evening, a'- 
though a conventional menu is o’- 
fered. 

Attendance at evening meals is by 
reservation only. 

In all, the food preparation faci'- 
ities are designed to accommodate 
a banquet for 300, a second banquet 
for 100 and dinner in the supper club 
simultaneously. 

Banquet and dinner meetings are 
an important phase of the club activ- 
ities. Twenty-eight professional so- 
cieties associated with the club plan 
to use the banquet and dinner fa- 
cilities. 

With that type of anticipated de- 
mand, the kitchen layout was doubly 
important, 

“Various operations are isolated, so 
that kitchen workers won’t get in 
each other’s way,” Mr. Jones ex- 
plained, “yet facilities needed for 
more than one operation are placed 
so that they can be easily reached 
by every one concerned.” 

“Take potatoes. The potatoes are 
weighed and peeled in the basement 
where all rough meat and vegetable 
preparation is done. Then they are 
sent by dumb waiter to the main 
kitchen where they are cooked ir 
the steamer, then moved across the 
aisle to the food mixer. Once whippec 
they are moved one step to the lef 
to the hot food holding table. Ther: 
is no lost motion and no _ interfer 
ence with other operations. 

“Or take the salad department. I 
is in a section to itself, separatec 
from the rest of the kitchen by : 
counter. From the time the salac 
ingredients arrive from the rougl 
vegetable preparation area until th« 
waiter picks up the finished salads 
they stay behind that counter. 

“Any dish has a similar effort-cut 
ting flow through the kitchen. Thank: 
to departmentalization and such fast 
cooking but non-burning equipmen 
‘as the steam cooker, we can handl« 
a large volume of food quickly.” 











THE BEST FOOD DESERVES THE FINEST CRACKER 


eee 
SEND FOR FREE BOOKLET AND SAMPLES 


National Biscuit Co., Dept. 11 
425 Park Avenue, New York 22, N. Y. 


PREMIUM SALTINE CRACKERS* 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine | 
crackers. They're tastier, flakier and snapping | 
crisp. These top-quality crackers are always P ae 
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perfect in our moistureproof cellophane packets. on 
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*Premium Snow Flake Saltine Crackers in the Pacific States NEE Se I SH 
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Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today 

methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbon « 100 Proof + Six and Eight Years Old 
STITZEL-WELLER DISTILLERY ~- Established Louisville, Ky., 1849 


Very Old Fitzgerald available in Antique 


Fifths, suitably boxed, labels personalized 
in case lots on request. Ask your dealer, or 
write the Distillery. 
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